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Dr. Joseph L. Kalfus of Los Angeles wanted a protected outdoor eating room alongside his swimming pool. Here 
it is as the camera sees it at night, from across the pool. The mirror-like water of the 20-foot-wide pool picks 


up an almost perfect reflection. The room is 13 by 15 feet; walls are of knotty pine; ample space for storage 











Oo PRECISION RADIO—Every Packard- 

Bell radio will embody the radio- 
tronic achievements which won the Army- 
Navy “E’ Packard-Bell is the West's largest 
producer of peace-time radios. 





















a full half-hour without attention. 


Engineered for trouble-free operation. Pow- 


©} AUTOMATIC PHONOGRAPH— Plays 





ered for true and rich-toned reproduction, 






free from surface noises. 








FREQUENCY MODULATION—"FM” 


will reproduce music with bril- 






liant clarity, tone-fidelity and “color” never 
known before...as if the artists were actu- 








ally in your living room, 


4) HOME RECORD MAKING — It is so 

simple with a PhonOcord! Just start 
the needle; sing or talk into the attached mi- 
crophone; then play your record back! 








.-- the FUN you'll have with your new 


Packard Bell 
PHONOCORD 


It’s Like Magic—your new post-war PHONOCORD can 
bring fun, happiness and popularity to your home! 
The PhonOcord is more than just a radio; more 
than just a radio-phonograph. It combines FOUR fea- 
tures in ONE handsome, decorator-designed console. 


Your Whole Family will find fresh listening pleasure 
in she precision radio — in the magic of FM reception. 
four teen-age youngsters will find stay-at-home fun in 
dancing to the trouble-proof automatic phonograph — 
entertaining with “platter parties,” recording their own 
“radio shows.” 

There’s a Lifetime of Enjoyment in PHONOCORD'S 
home-record-making feature ...of your children’s prog- 
ress; family reunions; anniversaries; making “voice pic- 
tures” to cherish through the years. And the fun of 
recording impromptu “radio shows,” with guests taking 
part, is never-ending. 

Decide now that after the war you'll get “all four” in 
a Packard-Bell four-feature PHONOCORD. 


Packuid bell 


PHONOCORDS and RADIOS 




































Don't Drive a 














a Booby Trap a mile away! 








Watch Out! s. cvs ene 


Ritz but this mattress looks like a 
good night’s sleep to a tired G.I. 
That’s why the enemy hooked it up 
to a couple of pounds of explosive, 
made it a Booby Trap. But G.I.’s are 
not fooled. They’re taught to spot 





PLAY SAFE... Get a 
Safety Shellubrication Today! 


JULY 


Wartime Stop-and-Go driving is 
tougher on your car as it gets older! 

Unseen parts — your steering as- 
setnbly, braking system, battery, gears 
and many others — must be cared for 
constantly for safety’s sake! Shellubri- 
cation provides expert car care — an 
inspection and maintenance system de- 
veloped by Shell Engineers. 

It requires the use of many different 
types of lubricating equipment — dif- 
ferent testing devices—various main- 
tenance tools, and specialized Shell 
lubricants. 

In doing a Shellubrication job your 
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Wateh OUt! sc eu. 


won't blow up if you don’t change to |~ 
summer motor oil. But burn out a 
bearing and you're in sudden trouble. 
Protect all of your car’s vital parts 
with Shellubrication service. 












Shell Dealer or Shell Service Station 
operator inspects danger spots—checks 
hidden “break-up” points as he works! 
And finally he gives you a record of 
service and a written report that gives 
you advance warning on possible 
“Booby Traps” in your car. 


* So 2k 


CHANGE TO GOLDEN SHELL 
MOTOR OIL: If your oil bayonet 
looks dirty, don’t take a chance. 
Change to fresh, clean, safe 
Golden Shell Motor Oil. Shell 
Oil Company, /ncorporated. 





Care for your Car 
for your Country 


Make a date for SHELLUBRICATION Today / 
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wind tha Beg 


That happy day is when you can take 
the whole family on that long-planned vaca- 
tion. Where to go? British Columbia has 
everything to give a grand holiday to family 
parties or single tourists. There are the 
beaches . . . the many summer resorts . . . the 
outdoor sports . . . hunting . . . fishing . . . 
boating. Unrivalled scenic grandeur slides 
past as the well-appointed passenger liners 
sail through inland seas. It's all here and it's 
waiting for you! 

Write today for illustrated folder that will 

help you plan that post-war vacation. BRITISH 


COLUMBIA GOVERNMENT TRAVEL 
BUREAU, VICTORIA, B.C 
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Foreign travel 


in your own home town 


Ox: ForM of traveling that should be en- 
couraged now is foreign exploration in your 
own locality. Few cities on the Pacific 
Coast are without some foreign settlement, 
and in every neighorhood, you can find 
men and women with first-hand knowledge 
of the foreign shores you hope to visit some 
day before too long. 

The wisdom of travel study prior to any 
trip is all too obvious. The educational 
values in human relationships resulting 
from contact with men and women who 
have known other customs and manners 
should be evident to all of us. The trouble 
is that most of us are either too lazy or 
too self-conscious to make the necessary 
effort involved. 

Recently we met a woman who had made 
a game of foreign traveling at home. We 
tried to tell her that she was an exception 
and that few could follow in her footsteps. 
But she made the journey seem so simple 
and so interesting that we were convinced 
that others would like to duplicate her 
system and experiences. 

Watching her at work, it became evident 
that the secret of her success lay in the free 
play of a natural, friendly curiosity. In- 
terested in people, she expressed that inter- 
est in questions which invariably were 
answered. But here’s her story in almost 
her own words. 


HOW THEY DID IT 

In 1940, my prospects for travel were 
pretty drab, but I had a friend who had 
the same vagabonding propensities, and 
we had tasted the experience of visiting 
many of the national buildings at the 
Treasure Island Exposition in 1939. When 
Leonard Austin’s book, Around The World 
In San Francisco, came out in 1940, I was 
all for visiting the twenty-two different 
“settlements” in a day or two, as we had 
at the Fair. But my friend was more prac- 
tical and insisted on one at a time. We 
chose Mexico first. 


SAW THE CONSUL 
At the suggestion of my friend’s husband, 
we visited the Mexican Consul for infor- 
mation. We learned that the nearest thing 
to a “Mexican settlement” was out in the 
North Beach section, where there was the 
church of “Our Lady of Guadalupe” and 
several puestas (little shops) . 
The shops intrigued us, for we found there 
blue glass dishes from Guadalajara, water 
jugs and unglazed pottery from Tlaque- 
paque, lacquered ware from Uruapan, 
leather sandals from Cuernavaca, and sil- 
ver trinkets from Taxco. 


We got so excited we began lugging home 
“souvenirs” and talking about them until 
my husband began to get interested too. 
We were handicapped in trying to imitate 
the pronunciation of the names, so I looked 
up a Pan-American club I had heard of, 
and dabbled in the rudiments of the Span- 
ish language. 

SAMPLED THEIR FOOD 
Next, we got out a large map of Mexico 
and hung it on the wall and located the 
places as we learned the names. We ate 
at Mexican restaurants in San Francisco, 
and then we heard of El Azteca Inn in 
Oakland (it isn’t there any more). We 
found the owners to be real Mexicans, edu- 
cated in the United States, but loyal and 
devoted to their native land. Their family 
was still living there. The enchiladas, chili 
con carne, tortillas, and frijoles refritas 
(fried beans), served in an atmosphere of 
Mexican textile draperies, bright gourd 
strings, Oaxaca table cloths, and Tlaque- 
paque dishes (which we already felt were 
old friends), delighted us. These people 
semed eager to talk about Mexico and their 
wares of silver and tin, serapes, straw toys, 
leather, and pottery, and kept us returning 
again and again for pleasant meals and 
long descriptions of the country and the 
people. 
We found another native restaurant in San 
Rafael and there, too, the Mexicans de- 
lighted in talking about their country and 
its two great mountains, Popocatepetl and 
Ixtaccihuatl. They tried to describe the 
maguey plant and its varied uses and in 
general gave more agricultural details in 
their descriptions than did our friends in 
Oakland, who came from a family of city 
professionals, so we got two sides of the 
Mexican picture. 

STUDIED THEIR ART 
Then we read in a newspaper about Diego 
Rivera’s mural for the San Francisco Jun- 
ior College, so we went to see it’ That set 
us off on another line, and we found out 
all we could about Rivera, and Orozco, and 
a few other Mexican painters. We visited 
the art galleries and every downtown shop 
that we heard of having Mexican paintings. 
“How long did all this take you?” we asked. 
Oh, it took several months. We started out 
as a vacation project, but it got so inter- 
esting as one experience led to another, 
that we kept right on going about one 
day a week. When December 12 came 
around, we went to the church observance 
of Mexico’s patron saint, “Our Lady of 
Guadalupe.” There was explained to us 
some of the significance of the ceremonial 
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dances and other religious rites. We also 
found out something about other fiestas 
and holidays. For instance, we were in- 
vited to the Christmas posada, nine days 
before the holiday, when the Holy Story 
is enacted; and we were shown a pinata 
party, where the children are blindfolded 
and try to break an earthen pot with a stick 
and then gather up the goodies that fall 
out. Mexico’s Day of the Dead, on Novem- 
ber 2, was explained to us as equivalent 
to our Decoration Day, only the Mexicans 
have picnics in the cemetery and leave food 
on the graves, while we leave flowers. Their 
Independence Day. on September 16, cor- 
responds to our Fourth of July, and they 
have parades and band concerts and a par- 
ticular way of observing the Grito (proc- 
lamation) of Independence. 
Of course, some of this sort of information 
we gathered from books, but a lot of it came 
from attending the affairs and from talk- 
ing with Mexican people and with Ameri- 
cans who had been to Mexico. 
By the next spring, we had carried home 
so much enthusiasm that my friend’s hus- 
band said, “Why don’t we go to Mexico?” 
How, when, and with what were the ques- 
tiors. He took it upon himself to investi- 
ite the rate of exchange and necessary 
financial investment. I had the automobile 
so it was my lot to look up road conditions, 
plan an itinerary, traveling time, and res- 
ervations. My friend took as her share the 
securing of a guide and making plans for 
sight-seeing trips out of Mexico City. 


When we pooled our information a few 
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hit-and-stun diver. 


... depth charges plummet down from a swift Navy patrol bomber. 
Straddle!—and there’s one less Nip sub to nag convoys. It’s the versatile 
Lockheed Ventura (PVI-Navy) —a great airplane that flies first on Chev- 
ron Aviation Gasoline. In many test-flights Lockheed Aircraft’s West 
Coast plant keeps Ventura engines at their best with Chevron Aviation 
Gasoline. And someday, the wartime research that put this flying fuel 


into the sky will bring a great new Chevron gasoline to the highways. 





AVIATION #/GASOLINE 


STANDARD OF CALIFORNIA 





Listen to STANDARD NEWS TIME e 7:15 P. M. 
DON LEE MUTUAL NETWORK « MONDAY Thru FRIDAY 














The continued function of your car 
depends, to a large extent, on the oil that 
lubricates its motor. Veedol 100% Penn- 
sylvania is trustworthy far beyond the average lubricant, and here’s 
why: Veedol is solvent-refined from Bradford crude, the world’s 
finest. It is de-waxed, purified, and clay filtered—to resist dangerous 
oxidation, and sludge and acid formations. For easy starting, max- 
imum gasoline mileage, maximum power—and continued operation 


—insist on Veedol Motor Oil. 
Get Veedo!l Motor Oil 


at Nearby: 
CAR DEALERS 
INDEPENDENT STATIONS 
I 


GARAGES 00% PENNSYLVANIA 
ASSOCIATED DEALERS 


TIDE WATER ASSOCIATED OIL COMPANY 
World’s Largest Refiner of Pennsylvania Oils" j 
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That long-awaited vacation of yours will 
deserve a San Diego setting: 

You'll want to watch the waves roll 
up a southern California beach . . 

You'll want to sail a boat on a great 
land-locked bay . 

You'll want to see the sun set across 
the blue Pacific... 

And why not? Send for factual liter- 
ature about this fast-growing metro po- 
lis in the southern California of your 
dreams and plan ahead for that happy day 
when peace comes. You'll deserve to vaca- 


tion at SAN DIEGO after so long a wait. 


Address: 
Son Diego-California Club, Room 3291, 
Spreckels Building, San Diego 1, California 


SAN-DIEGO 


SOUTHERN CALIFORNIA 


TOM GILDERSLEVE, Genewar Manacer 


SEATTLE WASHINGTON 











weeks later, we found that we could make 
the trip. (Of course this was in the summer 
of 1941, before we ever heard of gas ra- 
tioning or tire shortages.) 


THE TRIP 

The trip more than lived up to our ex- 
pectations. All of the preliminary “travel- 
ing” we had done in San Francisco had 
given us authentic background, but of 
course it didn’t—couldn’t—bring us the 
smell of the tropics heavy with perfume 
of gardenias; nor the thrill of the brilliant 
birds, bougainvilleas, jacarandas. . . . The 
aroma of roasting corn from the charcoal 
burner at the curb and the pat-pat of the 
tortilla-maker, with the rhythmic swing of 
the whole body; the mafana, care-free spirit 
of enjoying life to the full; those are things 
that just can’t be transplanted to another 
atmosphere or another language. 

You can read about ancient civilizations 
and thrill to the colored pictures of the 
pyramids and snowcapped Orizaba and the 
native markets, but when you actually 
stand on top of Cuicuileo—said to be the 
oldest known man-made structure in the 
Western hemisphere, and according to 
archaeological reckonings dating back 
about 8,000 years—or when you fly into 
Yucatan country and see the ruins of 
Chichén Itza where no roads penetrate the 
mahogany forests, you begin to appreciate 
what a door of enchantment has been 
opened by traveling in your own city. 


Now our attention is centered more on the 
countries where we have men stationed, 
and we've traveled to the Philippines, 
China, Sweden, and Greece, without de- 
priving a serviceman of a single seat or 
eating a meal on the diners. Whether or 
not we ever actually see any of those coun- 
tries, at least we’ve glimpsed them through 
their people, their shops, churches, foods, 
pictures, and artists, in our own city. 

We have the fun of planning for longer 
journeys just as we planned our trip to 
Mexico and we have experience enough 
right here so that we can talk intelligently 
about the lands we “visit” at home. 


POST-WAR TRAINS 


With an eye toward post-war business, the 
railroads are trying to find out what travel- 
ers will expect and demand in improved 
facilities and service when the time comes 
that civilians may again have unlimited use 
of trains for pleasure travel. Some 2500 
passengers on the finest trains in the coun- 
try were asked a variety of questions about 
their preferences, with some interesting re- 
sults. There is an overwhelming preference 
for stainless steel cars done in soft, subdued 
colors inside. About half of the passengers 
questioned preferred to ride on trains 
pulled by Diesel engines. Roomettes and 
bedrooms are the most popular type of 
accommodation. The questions dealing 
with window shades (should they be Vene- 
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tian blinds or pull-down shades) , length of 
beds, mattresses (are they too soft or too 
firm). seats, and air conditioning, showed 
that travelers are pretty well satisfied with 
these facilities as they are. Lighting ar- 
rangements need to be improved, however. 
and the majority of passengers would like 
radio receivers in their accommodations. 
One of the major rail lines has a design 
for passenger cars containing an upper seat 
placed level with a glass-inclosed dome 
which will make it possible for passengers 
to see as much of the countryside as the 
engineer does from his cab in the locomo- 
tive up in front. 


AIR TRANSPORT 
Dynamite, eggs, beetles from the Fiji 
Islands to destroy other beetles in Hon- 
duras, fresh vegetables for exhausted 
fighter pilots, hog bristles, cutting dia- 
monds, generals, admirals—all of these 
have ridden in the flying box cars which 
have been part of the Army Air Force’s 
Air Transport Command and the Naval 
Air Transport Service. 

A report on the past three years’ activities 
of the carriers under contract to these agen- 
cies has recently been made public and it is 
a most impressive record of the transport of 
men, munitions, equipment, doctors, nurses, 
and medical supplies. During the last year, 
one out of every five sick or wounded men 
returned to this country has been brought 
back by plane, and although some of the 
trips have been as much as 10,000 miles 
long, only one patient in 30,000 has died 
en route. 

United States air lines deserve a great deal 
of credit for this accomplishment, too 
Within six months after Pearl Harbor, they 
had sold or leased to the government 193 
planes, more than half of the available fleet. 
It took about a third of their personnel to 
man these planes, yet in spite of this, the 
air lines adequately cared for an increasing 
amount of essential civilian air travel, air 
mail, and air express at home. 


BEYOND THE FRINGES 


Can you help us answer this gentleman’s 
question? 

“Seven or eight years ago I wrote to ask 
you what, in your opinion, was the wildest 
and most unspoiled part of California’s 
back-country. You recommended that I in- 
vestigate the upper Klamath River coun- 
try. which I accordingly did. Finding it 
entirely to my liking, I moved here shortly 
after and have lived here ever since. 
“Now, however, as a part of the postwar 
planning, the country is to be opened up, 
and civilization with its invariable accom- 
paniment of exploitation is coming in. I’m 
unspeakably sorry to see this, as ours was 
always a fairly typical little semi-wilder- 
ness community wherein all of us lived be- 
cause we loved to be here, and where ex- 
cellent hunting and fishing were to be had 
practically in our own yards. However, as 
I say, all this is about to end, and I’m cast- 
ing about for new country. This is the third 
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Lest we 
forget! 





Now that the war is over for 
Germany, many in this country 
may feel that it is also over for 
us...that we can now let down, 
and relax. 

Nothing could please Japan 
more. Nothing would hew so 
closely to her propaganda line. 

We westerners understand this 
danger perhaps more than others. 
We may remember Pear! Harbor 
more clearly. And Bataan, Guad- 
alcanal, Tarawa... 

With the war over in Europe, 
the West will now become the 
great “marshalling yards” for the 
final Big Push against Japan. An 
enormous tide of troops and war 
materials undoubtedly will pour 
through to our seaports. Western 
railroads, housing, food supplies 










and shipping will be strained with 
the full weight of the nation’s 
fighting effort. 

We say this because—as far as 
the western railroads are con- 
cerned—many civilians may ex- 
pect victory in Europe to mean 
better transportation service here. 
Actually, it may mean less room 
for civilians on the trains. 

When the full tide of war traffic 
comes, we shall call on every re- 
source to handle it. We shall run 
the war trains through. 

First things come first until this 
war is over—and it isn’t over yet. 


The friendly Southern Pacific 
5 








Saves your “honey”, 
Saves your money; 
Makes your home 


Both bright and chummy. 
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Swiftly and easily applied. Self- 
polishing and won’t water-spot. 
Get it at your favorite department, 


hardware or grocery store, 
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time I’ve had to move to keep ahead of 
civilization, and I want it to be the last, 
so it is for that reason that I’m writing you. 
“Here is my problem: I’m looking for a 
country where I can go to live, where hunt- 
ing, trapping, and fishing are good, and 
which is remote enough from the paths of 
‘development’ that never in my lifetime 
(probably another 25 or 30 years) will I 
have to move to keep beyond its fringes.” 
Please address your answers to Travel 
Editor, Sunset Magazine, 576 Sacramento 
Street, San Francisco 11. 


SCHOONER TOUR 


Here’s a tour (offered by Sita Tours, 727 
West 7th Street, Los Angeles) that needs 
careful watching. On August 15, the 40- 
foot sailboat, Ulanah, will put out from 
Seattle and head north. Only ten people 
will be on board. They will help run the 
ship and pay $140 for the 14-day cruise. 
Sleeping facilities vary from the deck itself 
to small berths below. Sleeping bags, sou- 
westers, and warm outdoor clothing are 
standard equipment. Perhaps the “crew” 
will make Nanaimo, British Columbia, and 
“Smugglers’ Cove.” They will enjoy the 
best of salmon fishing near Jervis Inlet. 
They will follow no set schedule. Wind, 
weather, and general inclination of the 
party will decide where, when, and how far 
they sail. 

We hope that after making the tour, one 
of the party will make a report to Sunset. 
Can even a carefully selected group of 10 
get along without friction on a small boat 
for 14 days? 

Information on small boat trips is always 
welcomed by Sunset. Every type of accom- 
modation will some day be in demand. 
Some will want to rough it, some will de- 
mand luxury. If you can recommend any- 
one offering such service, please write 
Travel Editor, Sunset Magazine, 576 Sacra- 
mento Street, San Francisco 11. 


FARM AND RANCH GUESTS 


We receive many requests for the name and 
address of a farm or ranch willing to take 
a few summer guests. Good food, comfort- 
able beds, and peace and quiet are the only 
requirements. Will you help us compile a 
good list? If you have found such a place, 
or intend to offer such accommodations in 
the future, please tell us about it. 


SAN FRANCISCO 


Storied San Francisco is a booklet, not a 
book, published by the Fireman’s Fund In- 
surance Company, 401 California Street, 
San Francisco, to commemorate the United 
Nations Conference. We believe it is note- 
worthy on several counts. 

The author approaches his job with a mod- 
esty and restraint unusual in this type of 
booklet. “Herein,” he writes, “we hope only 
to provide a series of impressions—word 
pictures—that may give the reader a pass- 
ing view of the pageant which, unfolding 
during the last one hundred years, portrays 
San Francisco’s rise from a gay little Span- 
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The World’s most Glamorous 
Cocktail Lounge 
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Ries of glowing sunsets ... 
romance of star-spangled heav- 
ens ... thrill to them at “The Top 
of The Mark”. Here in a gor- 
geous, 50-mile panorama you 
view the unforgettable beauty 
of San Francisco, the wonder of 
the 2-bridge-spanned Bay, the 
glory of the hills beyond. 

* Make this poignant picture 
your private view. No matter 
how brief your visit, you will 
see more of San Francisco... 
her beauty, her romance, her 
fascinating life... when you 
stop at The Mark. Rates from $5. 

Garage in the building. 

* Special reduced rates for * 
service men and their families 
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WE’RE HAVING 
A COMFORTABLE 
SUMMER 








When the weather’s hot and 
pests are plentiful, you can 
count on Hexol for quick 
comfort! Try Hexol to soothe 
mosquito bites and poison 
oak; Hexol to disinfect small 
cuts and scratches; Hexol for 
tired, weary feet; Hexol to 
keep your house pleasantly | 
fresh and really clean. | 


Fresh, clean odor 
Pleasant to use 

Economy sizes 
at your druggist 
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ish-American village to a great metropolis 
of America and the world.” The few over 
enthusiasms for the buildings and men of 
San Francisco are more than balanced by 
the honest attempts to explain the city’s 
intangibles—the spirit and heart of the city 
of San Francisco. 

The author (given no credit in the book- 
let) is David Ryder of San Francisco. 

A letter to Fireman’s Fund will bring you 
a free copy. 


THE HIGH COUNTRY 


In an introductory note to One Day On 
Beetle Rock, by Sally Carrighar (Alfred 
A. Knopf, $2.75), Robert C. Miller, Di- 
rector, California Academy of Sciences, 
says in part, “These are stories of the ad- 
ventures of animals, but with a difference 
—the stories are of actual animals in an 
actual place, as the author has observed 
them. She has watched carefully and re- 
ported truthfully, always with sensitive 
understanding and a keen awareness of 
beauty. The tales are fiction, yes, but fic- 
tion closely parallel with fact. This is real 
natural history.” 

Perhaps these ten stories of life in an ani- 
mal community in the High Sierra can be 
read with the same careless ease with which 
one reads fiction. But as perennial Sierra 
visitors, we found ourselves re-reading sev- 
eral of the stories almost with annoyance 
and resentment. What right had this Sally 
Carrighar to load fact upon fact into an 
exciting story to such an extent that we 
felt blind and deaf? Any pride we might 
have felt in our own powers of observation 
vanishes before the thoroughness with 
which this author sees into the lives and 
habits of the animals she describes. 

On your next trip into the wilderness, it will 
be a far more exciting adventure if you 
first spend “one day on Beetle Rock” with 
Sally Carrighar. 


REPORTS WANTED 


When motors were on unrestricted wheels, 
one of the most important services fur- 
nished by Sunset’s Travel Department was 
that of supplying information on off-the- 
beaten-track motor trips. 

In most part, our information came from 
reader reports. Sunset readers wrote us of 
their discoveries of interesting secondary 
highways, dirt roads, farmhouses with guest 
accommodations, a little-known resort, a 
motor boat service, the out-of-the-way 
camping spot in the back country. 

We'd like to start these reports again. They 
would be especially interesting to those 
planning trips when their sons come home. 
They will be helpful in bringing Sunset’s 
travel map of the Pacific Coast up to date. 
Even though you have not visited your 
favorite vacation spot in the last few years, 
tell us about it anyway. We will check to 
see if it has changed. Share your Pacific 
Coast travel discoveries. Just write a letter 
to Sunset Travel Department. A check for 
$5.00 will be mailed you when your letter 
is published. 
















ly Did you 
‘\know that... 





If you put lemon juice on fish 
before cooking, you avoid fish 
odor on pans. 


Modern vans and special equipment, 
trained and courteous crews— ALL 
YOURS when you move with Lyon! 


If you puta damp 
cloth under your 
mixing bowl, it 
won't slip while 
you mix batter. 





Special Lyon equipment insures safe 
handling of fine furniture. 


Clothes pins painted 
bright colors make 
gay napkin holders 
for the kiddies. Paint 
their names, too! 


Courteous crews do much to make 
moving day a happier one! Try Lyon 
service... then relax! 


To prevent ashes 
from sticking... 
wax the ash trays 
with floor wax. 





Storage at Lyon is in clean, concrete 
warehouses; an even, year ’round 
temperature is maintained. 


That brown deposit 
won't form on horse 
radish if you place the 
bottle upside down 
in the icebox. 

















and did you know 


VAN & STORAGE CO. 





is the MOst popular 
mover in the West! 
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How deep is an acre? 


Busons you fasten your dream of a place 
in the country down to the soil, you’d bet- 
ter see your county agent. The job of the 
county agent, or farm advisor, was created 
to help the farmer. Since the farmer is 
now almost anybody, from a city dweller 
with a home in the country, through every 
variety of part-time farmer, to the big busi- 
nessman whose manufacturing plant is the 
soil, the county agent stands ready to serve 
anyone who grows anything. 

If you are buying a place in the country 
and have any idea that you will, now or 
at anytime, expect the land you buy to 
return something to you, see your county 
agent, preferably before you buy. 

The farm advisor has watched hundreds of 
people struggle with the land. He knows 


that sooner or later everyone who tries to 
work a piece of land will come to him for 
help. So when he knows your plans before 
you buy, he can suggest types of land that 
give your plans a chance. He knows the 
acres in his county. He can tell you what’s 
beneath the color, the beauty, and the view. 
The county agent in some cases can bring 
in other government agencies to help you. 
At the present time, in localities where soil 
erosion is a problem, the combined work of 
the county agent and the Soil Conserva- 
tion Service can be of inestimable practical 
help. Here’s a case history to illustrate 
what we mean. 

This is the case of Paul Brindel, newspaper- 
man. His beat is the Federal Building, his 
home a 20-acre patch of hills near Novato, 


some 25-odd miles north of San Francisco, 
across the Golden Gate Bridge. In the eve- 
ning, Brindel can stand on his high ground 
and contemplate the panorama that is the 
Coast Range, a sprinkling of trees in heavy 
foliage, the little marked-out farms, the 
hedge-lined roads. To his urban eyes, “It’s 
like the backdrop of a great stage.” 

As his eyes came to rest on his own acres. 
he noticed that some of his north acreage 
showed signs of moving south. It was then 
he decided to call in M. B. Boissevain, 
county agent for the Agricultural Exten- 
sion Service, with headquarters in San 
Rafael, California. 

To the experienced eyes of farm advisor 
Boissevain, it was apparent that an in- 
sidious sort of sheet erosion, not detectable 


CLYDE J. GORMAN 





Here, less than 200 years ago, herds of wild animals fed on native grasses. Competing with them for the same grass were herds of Spanish 
cattle. These acres were a part of a great rancho. Sheep followed cattle and cropped the range even shorter. Then came the plow 
to rip off the ground-cover altogether and make way for vineyards. And now comes the suburbanite to inherit what’s left of the earth 
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to the unpracticed observer, was peeling 
away the high ground. 

The Brindel acres, decided Boissevain, 
might be a job for the Soil Conservation 
Service. 

The Agricultural Extension Service and the 
Soil Conservation Service, both of the U. S. 
Department of Agriculture, have what 
they call between them a “Memorandum 
of Understanding.” This instrument has to 
do with the setting up of a demonstration 
area to show what can be done with an 
unruly piece of land. It undertakes to show, 
by example, recommended methods of soil 
and water conservation in areas that are 
outside established Conservation Districts 
but nonetheless have erosion problems. 


This service is not to be confused with the 
work of the SCS in established Soil Con- 
servation Districts, which is an organiza- 
tion of, by, and for farmers, and attacks 
the water or erosion problems of contiguous 
lands. Nor does this imply that such soil 
erosion service is available in the same 
degree for every farm. There just aren’t 
enough county agents or SCS technicians 
to make this possible. The plan, however, 
is to have a demonstration farm in every 
community where there is a particular soil 
or water conservation problem. In those 
sections of the West where erosion is a 
problem, the SCS is quite willing to step 
out of its own boundaries when so re- 
quested by the farm advisor. 

Now, let’s see what happens when your 
farm advisor and the men of the SCS visit 
your land. 

The first man to the scene of trouble is 
usually a soil expert who examines the en- 
tire property. He observes the general con- 
dition of the ground-cover, looks under 
shrubs and around rocks and places hard 
to get at. Short grass here is prime evi- 
dence of over grazing. If sticks. small rocks, 
hoofprints, dung piles, squirrel and gopher 
mounds, or patches of bare ground are 
plainly visible at 20 feet, they are further 
evidence of over use. On cultivated land 
he notes water action, makes a test hole 
which he compares with a similar boring 
on adjacent land that has not been cul- 
tivated. Thus, he determines the amount 
of top soil that has been lost. Then the 
property is mapped, land use capability 
classes are set up, present use and existing 
conditions are noted. With this informa- 
tion, the SCS makes another call, this time 
on the owner or operator of the property. 
They make the rounds again, map in hand. 
They talk as they walk, and the soil man 
inquires, “What are your plans for this 
place? Do you want it just as a home? 
Do you wish to raise enough for your own 
needs? Do you want some cash crop re- 
turns? How much time and money can 
you spend to fix it up?” 

Somewhere between what the new owner 
or tenant wants to do and what SCS ex- 
perience shows the land can handle, a com- 
promise is reached and an operational plan 
is designed that will establish control meas- 
ures and future usage. A new map, a map 
of the future, is drawn. Its lines cut 
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If you buy a homesite on worn-out land, with your eyes open, and are willing to expend 
the energy needed to rebuild, you need not be disappointed. You can find help in rebuild- 
ing. But note these two maps. Between the farm of today and the farm of the future. 
charted below, are years of waiting, hard work. Most advanced methods offer no shortcuts 
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Map of repair work needed to reduce erosion. Existing farmhouse will be replaced by home 
directly connected with highway. Road and gully at the base of maps at right in photo 


through a dream here, discard an air castle 
there, and set up a down-to-earth country 
place that is often surprisingly satisfactory. 
In Brindel’s case, all unproductive vineyard 
that now occupies steep slopes will be con- 
verted into pasture and woodland. Be- 
cause the adjoining mountains are full of 
deer, Paul Brindel needed a fence, a high 
one. So District Conservationist Harry W. 
Sheldon from Sebastopol, California, sug- 
gested a boundary row of fast growing 
eucalyptus that would not only foil the 
deer but also furnish adequate firewood. 
Jack Reveal, Shelton’s farm forester, had 
the answer for a small cash crop, and three 
otherwise unproductive areas were desig- 
nated to grow Christmas trees. A pear 
orchard was found to be doing all right on 
gentle ground so it was left to carry on. A 
mixed orchard on the west slope would 
need but little attention. A little garden 
plot on high level ground stayed put. From 


a place that was nearly all vineyard, only 
22 acres of grapes remained—plenty for 


family needs. 


HELP WHERE NEEDED 


The Soil Conservation demonstration farms 
are not to be found in every county or 
every community. The SCS and the county 
agent establish them only where there are 
major soil or water conservation problems. 
The county agent, too, vou will find to be 
one of the busiest public servants at work 
in America. The average county agent of 
the United States seeks to serve 1,090 
farmers and a host of other non-farm rural 
families interested in agriculture. However, 
this does not change the fact that the 
county agent can help you. Even a short 
visit with him will give you the basic facts 
about the soil and agricultural possibilities 
in every section of his county. His inter- 
ests are you interests. 








The patio 


is the house 


Wrrs the Charles L. Reynolds’ of River- 
side, California, planned their home, they 
found that a patio was essential to so many 
of their ideas about pleasant living, that 
they decided to build their house around 
one. And they did just that, with uncom- 
promising directness. In fact, the patio so 
dominates the plan that the house itself 
becomes almost incidental. 


DISADVANTAGES 
This plan is not without its faults. The 
distance between sleeping area and living 
area is one disadvantage. The added quiet 
afforded by the complete separation of the 
two areas, and direct opening of bedrooms 
into patio are compensations. Extra bed- 
room can easily be converted to other uses. 






Mexican dining table and chairs. Variegated ivy twines with philodendron under low roof 


The same number of rooms could be placed 
on a smaller lot with improvement in cir- 
culation. Too great a reduction in size of 
patio may cut down air circulation and de- 
feat its main purpose—coolness. No need 
to fear the “coldness” of a brick floor after 
seeing this patio. Its friendly livability is 
enhanced by the extreme expanse of brick. 





In climates providing fewer outdoor days, 
a more protected passageway between the 
two houses would be necessary. Also, the 
use of more glass in living and dining rooms 
would be advantageous in cooler climates. 
With glass, the outdoors could be brought 
into the house, at least visually, regardless 
of the weather. . 
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Tile terrace on east side of house (see plan) catches early morning sun. Concrete seat inside low brick wall. Banksia Rose makes roof 
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Bricks laid in sand. Ground-cover of ajuga, small-leafed ivy, and violets 


The variety in living offered by this plan 
is surprising. The “winter” terrace to the 
east of the house is a delightful spot for 
breakfasts both in summer and winter. The 
covered porch is a welcome place when the 
weather threatens. On cool evenings, a fire 
in the brazier invites all to gather ‘round. 
The brazier (see photo) is 24 inches high, 


with an inside diameter of about 2 feet. 
Its construction is very simple. Bricks are 
laid to form a circle with space left between 
ends of bricks to provide draft. It is used 
both as a grill and open fireplace. 


WALNUT TREE 
The walnut tree in the center of the patio 


PHILIP FEIN 


At right of loggia, Elephant’s Ear (Colocasia esculenta) 


is being treated for crown rot. The disease 
was caused by an excess of earth banked 
too high around the crown of the tree, and 
too much water around the base of the tree. 
The dirt has been removed and the infected 
bark cut from the trunk to let the air enter. 
Irrigation water is kept away from the roots 


at the base. 


aa 
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Brazier serves as grill and fireplace. (See text about walnut tree.) Other plant material in patio: hibiscus, begonias, ferns, and camellias 
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Why the shed roof? 


There should be good reason for changes in home design 


Axy DEPARTURE from the conventional is 
regarded with suspicion by the home in- 
vestor. The history of home values shows 
that when design departures have been 
based on whims and enthusiasms for 
“style,” the house wears out in popular 
appeal long before it wears out structurally. 
Records of home values also reveal that 
when the design departure has a valid rea- 
son and the livability of the house is im- 
proved, the investment value remains high. 


What kind of house will be in demand in 
1960? No one knows. But the chances are 
that the house that has its reasons for being 
well founded in livability will never be 
shunned. As a check on your own plans, 
it’s a good idea to imagine yourself an- 
swering a critic some fifteen years hence 
when he asks, “Why did you do that?” 
To illustrate the point, let’s take a critical 
look at the house Mr. and Mrs. D. J. Lord 
and designer Austen Pierpont built over- 
looking the Ojai .Valley in California. 


Structurally, this house is merely a series 
of sheds and lean-to’s arranged around a 
U-shaped plan. Why? Mr. Pierpont ex- 
plains a number of factors that led to the 
choice of a shed roof. (The seeking of the 
unconventional for its own sake is not one 
of them.) 

Mrs. Lord, a talented pianist, wanted the 
house built around her music. Combination 
music and living room must house two 
pianos and open into an adjoining room 
with considerable seating capacity when 
occasion demanded. The acoustics of the 
room was important. In addition, the Lords 
wanted their house reasonably cool and well 
ventilated in a climate of hot summer days 
and cool nights. The shed roof finished with 
fiber board gave both the ceiling height 
and the irregularity of wall desired for good 
acoustics. The adjacent lean-to provided 
the flexible, multiple-duty room. And on 
the score of coolness and ventilation, the 
shed roof again seemed to be the answer. 





It made possible the high clerestory win- 
dows, or transoms, which provide the ut- 
most in cross-ventilation and a means of 
quickly siphoning off the warm air collected 
during the heat of the day. 

Compare the movement of air here with 
that of rooms with conventional flat ceil- 
ings and uniform window heights. During 
the day, in the conventional room, a cer- 
tain amount of heat piles up in the upper 
stratum of the room despite the heaviest 
blanket insulation. The heavy insulation 
that kept the heat from traveling through 
the roof holds the stratified hot air trap- 
ped in the upper levels of the room. On the 
other hand, the shed design permits the 
house to be cooled immediately the cool 
evening air arrives. (See diagram, right.) 
In addition to cross-ventilation, these high 
windows provide cross light. The living 
room gets direct morning sun, otherwise 
impossible with its plan and orientation. 


The shed roof, having none of the char- 





Music-living room. Two pianos in immediate foreground. Bulbs in indirect lighting trough will be replaced by long, fluorescent tubes 
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View from living room and terrace commands entire Ojai Valley 
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Although first consideration in orienting house was for the view, 
wide porch over terrace gives protection from the summer sun until 
late afternoon and permits entry of the desired low winter sun 


acteristics of a truss, is limited in span, but 
it usually suffices for ordinary residence 
use. Since the roof pitch is generally too 
low to permit the use of shingles, a com- 
position roof was necessary. Here, a virtue 
was made of that necessity. Heavy fiber 
board was used as sheathing over exposed 
rafters, and over these was mopped a com- 
position roof with a special white surfacing. 
The white reflects a substantial amount of 
heat rays and thus the roof surfacing it- 
self acts as an insulating medium of real 
effectiveness. 


Here, it seems to us, is an attempt to put 
first things first. The designer was given 
the problem of producing a flexible living 
area with certain requirements of ventila- 
tion and light dictated by experience in a 
particular climate. The owners, in prescrib- 
ing these conditions, had no convictions 
with respect to “style,” but had, however, 
planned on some sort of traditional house 
as a matter of course. Whatever charm and 
permanence the resulting house has is due 
to the direct attempt to solve these prob- 
lems in the terms of construction and plan. 


zsULY 1945 . 
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Entrance view at right. Home “office” at left. Notice shed roofs 


Tile-floored dining and sun room 
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G rnvences in Groups 2 and $ will find 
watering their main job in July. Even those 
living along the coast in Group 1 will have 
more than the usual amount of watering 
to do. It is important to keep in mind that 
more rapid growth of plants and increased 
transpiration during warm weather make 
it necessary to provide more moisture. 
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Place your garden in proper temperature 
group. Follow chart in planning July work 


Whenever possible, water in the early part 
of the day. Early watering enables plants 
to withstand heat better, and helps to pre- 
vent plant diseases, such as rust and mil- 
dew, which are more prevalent on plants 
watered late in the day. 


Fruits and vegilables 


Leafy green vegetables (lettuce, chard, en- 
dive, etc.) become tough, often bitter, and 
lose their crisp, fresh quality if they do 
not get enough water. 

The harvest period of such vegetables as 
beans, cucumbers, and squash is shortened 
if you slack up on watering. Tomatoes, 
peppers, and eggplants definitely like water 
as well as heat. Watering and correct wa- 
tering methods are discussed on page 48 


in Central California Gardens 


of this issue, and in the June Sunset on 
page 56. 

You may have noticed that orchardists fre- 
quently water their fruit trees after the 
fruit has been harvested. In fact, many 
irrigate their fruit trees monthly through- 
out the summer. This is a good practice 
to follow in home gardens. (Irrigation 
stimulates growth of the leaves which, in 
turn, manufacture food for the roots.) It’s 
a good idea to make broad basins (follow- 
ing the drip line of the tree so as to serve 
the feeder roots). Water long and thor- 
oughly; the soil should be moistened to a 
depth of at least six feet to do any real 
good to full-sized trees. 

Young fruit trees must not lack water dur- 
ing the summer months. Once every two 
weeks is about right in ordinary soils. 
Young fruit trees in Groups 2 and 3 should 
have had their trunks protected from sun- 
burn earlier in the season, but it is better 
to do it now than not at all. A burlap or 
canvas shade, or painting with whitewash 
gives adequate protection. 

After the main crops of blackberries (in- 
cluding Young, Boysen, and Dewberry) 
and raspberries are harvested, give the 
bushes a long, thorough soaking. This is 
especially necessary in Groups 2 and 8. 
Keep strawberry beds moist, also. 
Practically all of the trees, shrubs, and 
vines in your garden, with the exception of 
natives and definitely drought-resistant 
plants, such as succulents, need a good wa- 
tering at least once a month. Conifers, 
birches, Japanese maples, dogwoods, and 
such vines as clematis and Burmese honey- 
suckle are especially in need of watering 
in summer. 


Vagetabs fo fll 


Corn and beans sown early this month will 
stand you in good stead in September. 
Some hills of zucchini squash, if planted in 
a protected spot, will provide you with 
good crops until frosts. 

Gardeners in Group 1 can sow small vege- 
tables (beets, carrots, turnips, and radishes) 
as a pre-fall crop. It is also possible to sow 





them in Group 2, though the usual hot 
weather precautions (moist soil, mulches, 
and careful watering during and after ger- 
mination) must be observed more than 
ever. If you wish to make a main sowing 
of vegetables for fall use in Group 2, Au- 
gust is soon enough. August and Septem- 
ber are preferred months for sowing fall 
crops in Group 8. 


Pree 


Cultivating enhances the appearance of the 
garden, but it may be harmful to plant 
roots if incorrectly or carelessly done. If 
you must cultivate, don’t stir up the soil 
to a depth of more than two inches, and 
keep away from the main stem of the plant. 
If you cultivate too close to plants, vital 
feeder roots may be injured and growth of 
the plant retarded. Mulching is a much 
safer and better method of keeping the soil 
surface open. Mulching is of special value 
in inland sections covered by Group 3. 


For more flowers 


If you want azaleas and rhododendrons to 
give you good bloom next year, and if you 
are anxious to prevent bud-drop on your 
camellias, don’t neglect to water them thor- 
oughly this summer. They are forming 
their flowering wood now and their roots 
must not dry out. It will help tremend- 
ously to keep their roots cool if you mulch 
the ground around them with pine or red- 
wood needles, oak or madrone leaf mold, 
or a good grade of peat or fibre. But be 
sure that you do more than just wet the 
mulch when you water. 


Late bloom 


It’s your last chance to sow and plant out 
summer heat-loving annuals (ageratum, 
aster, marigold, petunia, portulaca, ti- 
thonia, and zinnia). Be sure the soil is 
moist before you set out young plants and 
seedlings. 


Winter color 

Many annuals and several biennials will 
bloom in winter and early spring if you 
sow the seed now, and set out the plants 
not later than September. Among them are 
calendula, candytuft, centaurea (corn- 
flower), cineraria, Chinese Forget-me-not 
(cynoglossum) , dimorphotheca, clarkia, 
godetia, larkspur, linaria, nemesia, pansy, 
Iceland poppy, Primula malacoides, Poor 
Man’s Orchid (schizanthus) , snapdragon, 
sweet pea, stock, and wallflower. 

Though many of these flowers may be sown 





56” 











CYNOGLOSSUM 15"-20" 


14 





CALENDULA 





—4+8 —, a7 


GODETIA 


1-18" NEMESIA 


SUNSET 








i pet ont at a 








=ew hy er (Pp 


=e oe 








directly in the ground where they are to 
bloom, it is safer at this time to sow most 
of them in flats, or in specially prepared 
outside seedbeds, from which they may be 
transplanted to their permanent positions. 
Larkspur, cornflower, and dimorphotheca 
are easily grown directly in the ground. 
Sweet peas may be sown in the ground, or 
started in pots or plant bands. 


Eulbo 


In planning for future color, don’t over- 
look bulbs and perennials. Early though 
it is, there are at least three bulbs you can 
plant this month—autumn crocus, freesia, 
and the delicate Gladiolus tristis. Cyclamen 
may be started from seed now (they will 
bloom in 18 months). Of particular gar- 
den value are hardy cyclamen, seed of 
which is available from firms dealing in 
unusual and rare plants. 

Autumn Crocus (Colchicum autumnale) 
will bloom in September if you plant them 
early this month. 
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Cyclamen, Forget-Me-Nots may be grown 
from seed. Plant rooted runners of violets 


Cinerarias should be sown now for bloom 
by Easter. Though perennials, they are 
best treated as annuals and sown each year. 
Poor Man’s Orchid (schizanthus) , wall- 
flower (cheiranthus), Canterbury Bells, 
and Sweet William can be counted on for 
color next spring if strong plants are set 
out no later than September. 

Cinerarias, schizanthus, and nemesia com- 
bine to make a particularly dainty and soft- 
colored planting in half shade. For this 
type of planting, choose the stellata (or 
star) type of cineraria, which grows to 3 
feet, and has masses of small flowers in 
shades of blue and pink, or white. Schiz- 
anthus usually comes in mixed shades, 
while nemesia may be had in both mixed 
and separate colors. 

These annuals favor cool conditions and 
should not be attempted in Group 3 unless 
you are willing to go to a good deal of 
trouble to keep them cool and satisfied 
through the seedling stages, and to find 


favorable locations for them in the garden. 
Pot culture is recommended in Group 3 as 
it is easy to give them the conditions they 
require when grown in this manner. 


Now, when seed is fresh and weather con- 
ditions favor quick germination, is a good 
time to sow the seed of many perennials. 
The first crop of delphinium seed (from 
plants that bloomed in late spring) is now 
ready, and germination will be much bet- 
ter now than if sowing is delayed for sev- 
eral weeks. This is also true of Transvaal 
daisies, fresh seed of which is ready now. 


Early this month you can pinch back chrys- 
anthemums for the last time. Most im- 
portant, give them a thorough soaking at 
least once a week in Group 3, and about 
every ten days in Group 2. Those planted 
in sandy soil will need more frequent wa- 
tering. 

If properly watered, chrysanthemums are 
less likely to be attacked by red spider. If 
this pest does appear, spray immediately 
with a summer oil spray. 

Diabroticas chew the petals of chrysanthe- 
mums. The use of a multipurpose garden 
dust or spray will keep their damage to a 
minimum. 


Bulb care 


Though daffodils will continue blooming 
for many years without any attention, they 
produce more and larger blooms if large 
clumps are lifted and divided every three 
years. When their foliage is thoroughly 
dried and easy to pull off, it is safe to lift 
them. A fork is the best tool to use for 
digging, as it is less apt to cut through a 
clump of bulbs than is a spade or shovel. 
Replant, then water thoroughly. Unless 
the weather is very hot and dry, it is usually 
not necessary to water again until the 
leaves show through the ground. 


Sometime during this month, you can prob-, 


ably begin to lift gladioli that bloomed 
early in spring. The best time to do this 
is when the stalks have turned brown. After 
lifting the corms and cutting off the stalks, 
sun-dry them for a day or two; then remove 
any soil adhering to them, and store them 
in flats or bags in a cool, dry place. Some 
gardeners place them in paper bags with 
a small amount of naphthalene flakes 
(about a teaspoon to a dozen bulbs). Al- 
low them to remain in the napththalene 
no longer than two weeks, as the corms 
may be injured. 


Hellebores begin to bloom in November 
and continue through spring (until May) . 
These hardy perennials have large, hand- 
some, dark green leaves and five-petaled 
flowers that are white tinged pale green in 
one species (H. niger), and rosy-purple in 
another (/. orientalis). They are in bloom 
at the same time as daphne, early camellias, 
hardy cyclamen, flowering quince, and the 
first spring bulbs. 
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These bloom early. For later bloom, plant 
hosta (Plantain-Lily), scillas, primroses 


Divide those plaribe now 


There is still time to divide and replant 
violets and primroses. Do not dig more 
than you can replant in a short time, as 
roots dry out rapidly in warm weather. If 
you cannot replant immediately, heel in 
the plants in moist ground. Use only the 
best sections for new plantings, and dis- 
card the old woody parts. 


Flowers and vegetables grow more rapidly 
and vigorously in warm weather, and use 
soil nutrients more rapidly. To offset this 
increase, it is necessary to feed plants regu- 
larly. Commercial fertilizers provide the 
necessary nutrients in a form that is read- 
ily available to growing plants. By regular 
feeding, it is possible to extend the produc- 
tion period of vegetables and the blooming 
season of flowers. 


Pest control 


Corn earworm will begin to work this 
month, so watch your corn, and start treat- 
ing the ears when the silk begins to turn 
brown. If you use one of the special oils 
prepared for the treatment of corn ear- 
worm, at the right time, you can have 
wormless corn. 

Diabroticas are very busy this month. A 
multipurpose dust or spray gives good con- 
trol, but you must make thorough appli- 
cations. On food crops, do not use sprays 
or dusts which leave a poisonous residue. 
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Chili Stack. Prepare the meat sauce as 
directed. Cover and simmer 30 minutes 
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While sauce is simmering, prepare pan- 
cakes. Keep warm in oven till needed 














Just before serving, add cheese to meat 
sauce and stir until the cheese is melted 




















To serve, stack pancakes on plates with 
sauce between and over them. Serves 6 








An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St.. San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 
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CHILI 


Here’s an unusual and delectable main 
dish, with a south-of-the-border flavor. 
Cornmeal pancakes are stacked, sand- 
wich fashion, with a chili-flavored meat 
sauce between and over them. A tossed 
vegetable salad and a light fruit dessert 
can round out the menu. 

medium-sized onion, chopped 

clove gorlic, minced 

green pepper, chopped 

tablespoons fat 

pound hamburger 

tablespoons flour 

cups water 

(No. 2) can (212 cups) stewed tomatoes 
tablespoon chili powder 

teaspoon cumin seed 

Salt and pepper to taste 

¥2 pound nippy cheese, grated or chopped 


~~“ NN De ew 
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Sauté onion, garlic, and green pepper in 
fat until tender; add hamburger and 
continue cooking until meat is nicely 
browned. (Stir mixture with a fork so 
that meat is broken up into small bits.) 
Stir in flour; add water gradually, stir- 
ring constantly, and cook until mixture 
is thickened and smooth; add tomatoes 
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and seasonings. Cover and simmer 30 
minutes. Just before serving, add cheese 
and stir until it is melted. 

While meat sauce is simmering, prepare 
cornmeal pancakes as follows: 


— 


cup sifted all-purpose flour 

3 cups cornmeal 

2 teaspoons baking powder 

2 teaspoons salt 

1 egg, well beaten 

4 cups milk or water (approximately) 


Mix and sift flour, cornmeal, baking 
powder, and salt; add egg and enough 
milk or water to make a thin batter. 
Bake pancakes (4 to 5 inches in di- 
ameter is a good size) on a hot, greased 
griddle. Stake baked cakes on a pie tin 
and keep warm in the oven until needed. 
To serve, place a pancake on each plate: 
cover with some of the sauce; repeat, 
having the stack as high as desired, and 
ending with a layer of sauce. Extra cakes 
can be served, tortilla fashion, at the 
table instead of bread. Serves 6.— 


D. K.8S., Orange, Calif. 


EGG LOAF SALAD 


This variation on the deviled egg theme 
is a good center of interest for a main- 
dish salad plate. 


6 hard-cooked eggs, finely chopped 
tablesp hopped ripe olives 





tablespoons cream 

tablespoons melted butter or margarine 
tablespoon lemon juice 

teaspoon minced onion 

V2 teaspoon prepared mustard 

Pinch of tarragon (if available) 

Salt and pepper to taste 
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JIFFY 
This hurry-up main dish is one perfect 
answer to “What shall it be for supper?” 
V2 pound fresh shrimp, or 1 (7 oz.) can 
shrimp 
hard-cooked egg, finely chopped 
(1012 oz.) can mushroom soup 
V3 cup milk 
1 teaspoon minced chives 
1 teaspoon minced parsley 
V4 teaspoon paprika 
tablespoon Sherry (optional) 


— = 


— 


Combine all ingredients in the top part 
of a double boiler. Heat thoroughly over 


Mix all ingredients until well blended. 
Press mixture into a loaf pan which has 
been lined with waxed paper. Chill for 
several hours, or, better still, overnight. 
At serving time, slice and lift out serv- 
ings with a spatula. Serve on crisp let- 
tuce, garnishing with sliced tomatoes, 
cucumbers, or other vegetables, as de- 
_sired. Serve with mayonnaise or Thou- 
sand Island dressing. Serves 5 or 6.— 


B. C., Alameda, Calif. 


SHRIMP 


boiling water, stirring so that ingredi- 
ents are well blended. Serve on toast 
or with rice. Serves 3 generously.— 


B.H. B., Saratoga, Calif. 
r 





QUICK SUPPER 
kJiffy Shrimp on Toast 
Mixed Green Salad 
Toast Blackberry Jelly 
Sliced Peaches 
Coffee 


Cookies 








YORKSHIRE PUDDING 


Yorkshire Pudding—that traditional ac- 
companiment to roast beef—is equally 
good with many other meat dishes. Try 
it with stew, chicken fricassee, or any 
meat dish where gravy is involved. 

12 cups sifted all-purpose flour 

V2 teaspoon salt 

2 eggs, well beaten 
12 cups milk 
Va cup melted shortening or beef drippings 


Mix flour and salt; gradually stir in com- 
bined eggs and milk; beat until smooth 
with a rotary beater. Pour batter into 
a hot, shallow pan containing the drip- 
pings or melted shortening. (Batter 
should be about 4% inch deep.) Bake 
in a moderately hot oven (400°) about 
30 minutes. Cut in squares; serve at once. 


Serves 6—H. D. V., Corvallis, Ore. 


ee Se cee ee 


SUNSET 




















“TUNE IN” 


THE RIGHT 


TEMPERATURE 


. 





JULY 


1945 











9 a 
PLEKY SF the FLAME FAMILY makes it easy as adjusting your radio 


Flexy (for Flexible) is a pal to every owner 
of a CP gas range. He gives you wider 
choice of temperature than by any other 
cooking method... not just low, medium or 
high, but many variations, each to an exact 
degree. x This is important in all cooking, 
but especially with vegetables. You can 
cook them in minimum water to preserve 
nutrients and flavor, yet with no danger of 
“boiling away” or burning. A slight turn of 
the valve gives you quick, full heat for start- 


ing, low heat for simmering, any degree 


..» AND OPEN YOUR DOOR TO THE OTHER FOUR 


'M SPEEDY "A CLEANY VM STEADY 
Always there with No smoke, no grime Be worry-free; de- 
minutes to spare. at any time. pend on me. 


Tried and true, I'll 
save for you. 


between. “You're the boss” and Flexy car- 
ries out your orders. * Throughout your 
postwar home, the gas flame quints promise 
new pleasures and comforts. The gas in- 
dustry is perfecting new-day refinements in 
gas refrigeration, hot water service, heating 
and air-conditioning, as well as cooking 
. . - all, modern as tomorrow's news. * 
When you remodel or build, insist on all- 


gas equipment for easier, happier living. 


THE PACIFIC COAST GAS ASSOCIATION 
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Baked Corn. If fresh corn is used, cut 
kernels from the cob with a sharp knife 


| 



































Sauté onion and green pepper; add flour, 
milk, cheese, seasonings, corn, and eggs 


|_| 












J 























| 


Turn into a casserole and top with but- 
tered crumbs or with crushed cornflakes 




















Set casserole in shallow pan of hot water; 
bake at 350° for 45 minutes. Serves 6 





A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. All 
measurements are level. 
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BAKED CORN AU GRATIN 


While fresh corn is in season, be sure 
to try this way of serving it. 
6 ears of corn or 1 (12 oz.) can whole kernel 
corn 
1 small onion, finely chopped 
1 green pepper, finely chopped 
3 tablespoons butter or margarine 
3 tablespoons flour 
2 cups milk 
1 cup grated cheese 
Salt and pepper to taste 
teaspoon sugar 
eggs, well beaten 
Buttered bread crumbs or crushed 
cornflakes 


nN — 


If fresh corn is used, cut kernels from 
cob. Sauté onion and green pepper in 
butter until tender; stir in flour; add 
milk gradually, stirring constantly, and 
cook until mixture is thickened and 
smooth. Remove from heat; add cheese, 
salt, pepper, and sugar; add corn, then 
eggs. Turn into a greased casserole and 
top with buttered bread crumbs or 
crushed cornflakes. Set casserole in a 
shallow pan of hot water and bake in 
a moderate oven (350°) about 45 min- 
utes. Serves 6—H. V., San Francisco. 


JELLIED MELON SALAD 


As refreshing as a cool breeze on a sum- 

mer day is this colorful salad—melon 

balls nestling in mint-flavored orange 

gelatin. It’s an excellent dessert salad. 
2 tablespoons plain, unflavored gelatin 


1% cups water 


~ 


cup sugor 
Va cup finely chopped, fresh mint 
12 cups orange juice 
V3 cup lemon juice 

Dash of salt e 
12 to 2 cups melon balls (cantaloupe, water- 
melon, honeydew, or whatever you like) 


Soften gelatin in 44 cup water about 5 
minutes. Combine sugar and remaining 


1 cup water, and boil for 5 minutes; dis- 
solve softened gelatin in this hot syrup; 
add mint; cool. Strain this mixture, then 
add orange juice, lemon juice, and salt; 
chill. When slightly thickened, fold in 
melon balls. Turn into individual molds 
or a 1-quart ring mold; chill until firm. 
Unmold on crisp lettuce; if molded in a 
ring, fill center with mixed green salad 
or cottage cheese. Serve with mayon- 
naise or any desired fruit salad dressing. 
Serves 6 to 8—M. A. T., Los Angeles. 
(Note: When melons aren’t in season, 
grapefruit sections can replace the melon 
balis with equally delicious results.) 





AVOCADO COCKTAIL PIQUANT 


The sauce for this cocktail is a happy 
blend of flavors that complements the 
avocado perfectly. 

medium-sized avocados 

V2 cup mayonnaise 

Y2 cup tomato catsup 

V2 cup orange juice 

teaspoon lemon juice 

V2 teaspoon onion juice 

drops tabasco sauce 

Salt to taste 


nN 
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Cut avocados in half lengthwise, re- 
move seeds, and peel. Cut fruit into 
balls or cubes. Mix the mayonnaise, 
catsup, orange juice, lemon juice, onion 
juice, tabasco sauce, and salt; add avo- 
cado. Chill in the refrigerator for about 
1 hour before serving. Serve in cocktail 
glasses. Garnish each serving with pars- 
ley or watercress, if desired. Serves 6.— 


F. K. R., Palo Alto, Calif. 


MUSHROOM SOUFFLE RING 


This soufflé ring is delicious filled with 

creamed chicken or seafood. Or you can 

put a vegetable such as peas or string 

beans in the center and pour cheese 

sauce over each serving of the soufflé. 

tablespoons butter or margarine 

tablespoons flour 

V2 cup milk 

1¥2 cups finely chopped fresh or canned 
mushrooms 

tablespoons finely chopped parsley 

teaspoon paprika 

Salt and pepper to taste 

eggs, yolks and whites beaten separately 

Melt butter and stir in flour; add milk 

gradually, stirring constantly, and cook 

until mixture is thickened and smooth. 

Add mushrooms, parsley, seasonings, 

and well beaten egg yolks; mix well. 

Last, fold in stiffly beaten egg whites. 
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Pour into a greased ring mold, set in a 
shallow pan of hot water, and bake in a 
moderate oven (350°) about 40 min- 
utes, or until firm. Unmold and fill cen- 
ter of ring as desired. Serves 6—M. L., 
Oakland. 

(Note: This soufflé can, of course, be 
baked in a casserole. Allow about 50 
minutes for baking.) 





JULY LUNCHEON 
% Mushroom Soufflé Ring 
with Cheese Sauce 
Peas Shoestring Potatoes 
Hot Biscuits - Apricot Jam 
Individual Jellied Melon Salads 
with Mayonnaise 
Coffee 
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This page, No. 26 in a series of good ideas 
for better meals, supplies some quick and 
appealing answers to a current food prob- 
lem. We sincerely believe that every para- 
graph is worth your careful reading. 
SUNNYVALE PACKING CO. 





Number One food problem with most home- 
makers these days is how to stretch red ra- 
tion stamps to provide enough meat, cheese, 
fats and oils for well-rounded eating. If you, 
too, are looking for solutions, why not look 
to those good-tasting Rancho Soups? You'll 
find them a real help and inspiration. 





RANCHO STRETCHES SALAD 
DRESSINGS 


“Out of salad oil and short of mayon- 
naise, I played a long hunch yesterday,” 
writes a Rancho enthusiast from Wal- 
nut Creek. ‘I mixed a rounded table- 
spoon of mayonnaise with about half 
a cup of undiluted Rancho Vegetable 
Soup, stirred in a generous teaspoon of 
prepared horseradish and threechopped 
green onions, heaped the mixture on 
shredded lettuce in two salad bowls— 
and our salads were delicious. My hus- 
band thought he was eating regulation 
Thousand Island dressing!” 











These are the days when prize vegetables, 
grown in a fertile western valley under 
warm, sunny skies, are being made into 
Rancho soups. Because the Rancho farm 
kitchens are in the midst of these fields the 
vegetables arrive at their ripest and best— 
just as you'd pick them on a dewy morning 
from your own victory garden. We whisk 
them into Rancho kettles while they're 
packed with flavor and precious vitamins. 
That's why Rancho soups are so wholesome 
and good. There are five delicious varieties: 
Rancho Tomato, Rancho Pea, Rancho 
Asparagus, Rancho Vegetable and Rancho 
Chicken Noodle. 
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RANCHO ROUNDS OUT LOW-POINT HEARTIES 


You know, of course, how Rancho Soups add 
taste and food value to full-meal casseroles 
and other “made” dishes. But you may not 
have thought about the many light-hearted 
hearties with Rancho background. Here are 
four you'll want to try. 
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STUFFED GREEN PEPPERS, ITALIAN 


Mix a 1014-0z. can of undiluted Rancho 
Chicken Noodle Soup with 1 to 1 cup left- 
over cooked corn and a little chopped or 

rated onion; season to taste, then add 1 
egg and 2 tablespoons milk. Stir in 
about 14 cup bread crumbs. Cut 2 large or 
3 smaller green bell peppers in halves 
lengthwise, take out seed cores, and parboil 
the shells 5 minutes in boiling water. Place 
in a shallow baking dish (an oven-glass pic 
pan is convenient to use) and fill the shells 
with the noodle mixture. Dot tops with mar- 
garine. Pour about 14 cup hot water in the 
pan around the peppers, and bake in a mod- 
erate oven (350°) about 25 minutes, until 
filling is firm. Serves 2 to 4. 


If not browned to suit you, brown 1 cup 
coarse bread crumbs lightly in a little bacon 
drippings or margarine ina skillet, and 
sprinkle these crispy crumbs over the pep- 
pers when you serve them. Or sprinkle 
grated cheese over all. 





MEXICAN MIX-UP 


Chop a small onion and about half a green 
pepper and fry in 2 tablespoons bacon drip- 
pings or margarine until wilted. Add a cup 
of cooked corn, a 1014-0z. can undiluted 
Rancho Tomato Soup, and a cup of grated 
cheese; season lightly with salt, pepper, 
and cayenne, and a tiny bit of mustard. Heat, 
stirring, until cheese melts, then stir in a 
beaten egg and serve at once heaped on 
toast. With a green salad and a fruity des- 
sert, you have a satisfying supper, ready in 
mighty short order. 





EGGS, RANCHO GRANDE 


Mix any leftover cooked vegetables with un- 
diluted Rancho Tomato Soup, add a few 
spoonfuls of grated cheese, if you have it, 
season to taste, heat, and serve on omelet or 
scrambled eggs. With toast and a green salad 
you have the snack that satisfies. 
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HAMBURGERS WITH SAVORY SAUCE 


First, get things ready for that savory sauce. 
Chop fairly fine 4 or 5 green onions, 3 or 4 
sprigs of parsley, and 2 or 3 leaves each of 
fresh basilica, marjoram, thyme and rose- 
mary. (You can omit any or all of these 
herbs, but they do add character to the 
sauce.) Open a 101/.-0z. can of Rancho To- 
mato Soup. This will make enough sauce to 
serve 3 or 4. Now for the meat. If you're 
using freshly ground round, leave it as is; 
if the point situation dictates ready-ground 
hamburger, mix a spoonful or two of meat- 
flavored extract with each pound of meat. 
Shape into fairly thick patties and brown in 
a little hot fat, seasoning with salt and pep- 
per while cooking. When well browned, 
take up and keep hot. Pour off most of the 
fat from the skillet, add the chopped onion 
and herbs, and cook, stirring, for a couple 
of minutes; then add the undiluted tomato 
soup and a teaspoon of meat-flavored ex- 
tract. Put the meat patties into the sauce, 
heat very hot and serve at once. 





RANCHO STRETCHES BUTTER OR MARGARINE 


Every main meal calls for bread, and bread 
calls for butter or margarine. One way to 
cut down on the butter usually demanded in 
a meal is to start with one of those good 
Rancho Soups—Tomato, Chicken Noodle, 
Asparagus, or Pea—accompanying it with 
toast that’s been lightly buttered in kitchen. 


LIGHT MEAL FOR A WARM DAY 
Rancho Pea Soup 
with Minced Chive Topping 
Salted Crackers Spread 
with Peanut Butter 
Lettuce, Tomato, and Cucumber Salad 
Blackberry Cobbler with Top Milk 

Iced Tea or Coffee 


Amazing, isn’t it, how Rancho Soups 
add goodness and good nutrition to all 
sorts of summer dishes, and, at the 
same time, help to stretch foods that 
are scarce, hard to get? 














PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U.S. DEPT OF 
AGRICULTURE 





Every gleaming black-and-yellow Rancho 
label proudly bears the Seal of Inspection 
of the U.S. Department of Agriculture . . . 
which is your assurance of fine, wholesome 
ingredients and careful processing. 
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WILL: In spite of all the shortages, 
your meals seem to taste just as 
good as ever! How do you do it? 


SUE: There’s nothing like fresh, hot 
rolls to perk up a meal, Will! And I 
have a whole book of easy recipes 
to use with Fleischmann’s yellow 
label Yeast ... the yeast with extra 
vitamins! 





I'M SURE GLAD | LEARNED 
THAT FLEISCHMANN'’S IS 
THE ONLY YEAST FOR 
BAKING THAT HAS ADDED 
AMOUNTS OF BOTH 
VITAMINS A AND D, AS 
WELL AS THE 
VITAMIN B 
COMPLEX ! 












e And all those vitamins go right 
into your baking with no great loss 
in the oven. So, always get Fleisch- 
mann’s yellow label Yeast. A week's 
supply keeps in the ice-box. 
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Good cooks start young 


Here’s how to encourage them 


War ONE is young, cooking is a game— 
and a game with a future. A successful 
cake, produced at the age of ten or twelve, 
may be the point of departure for a life- 
time of adventures in good cooking. 

So when your teen-age Sally or Bill shows 
the slightest desire to make a birthday cake 
for Dad, get supper for the gang, or sur- 
prise you with Sunday morning breakfast, 
seize this opportunity to encourage bud- 
ding talent. Make cooking easy for them, 
make it fun, and above all, try to insure 
successful results by providing a tested 
recipe and pointing out a few fundamentals. 
Before any actual cooking gets under way, 
read the recipe (or recipes) through with 
them, explain the techniques involved, and 
show them the location of necessary uten- 
sils and ingredients. Then leave them to 
go ahead on their own. Let them be able 
to say, beamingly, “I made it all by my- 
self.” As long as you hover about in the 
background, they'll not feel independent 
nor gain confidence in themselves. Get out 
of the kitchen and stay out! If you are 
suddenly summoned for emergency help or 
advice, try to save the situation without 
going into the kitchen. This will take great 
self control on your part, but it’s worth it. 
Invariably the first spark of interest in a 
would-be cook shows itself in the desire 
to make a cake. The newly perfected quick- 
to-mix method of cake making is ideal for 
beginners; a standard 1- or 2-egg cake is 
also simple enough to turn out well, pro- 
vided you are sure she knows what it means 
to “cream” shortening and sugar, “sep- 
arate” eggs, and so forth. A sponge cake 
is also a wise choice for a “first,” but be 
sure to stress the importance of “folding 
in” the ingredients and letting the cake 
hang in the pan until cold. : 
It usually develops that the cake is not an 
end in itself, but merely the means to an 
end—the frosting. A simple butter frost- 
ing (made by working 2 cups confectioners’ 
sugar into 8 tablespoons softened butter 
or margarine, and beating in 3 tablespoons 
cream and 1 teaspoon vanilla) lends itself 


admirably to many combinations of flavor 
and color, and can be used in fanciful and 
decorative ways. Impatient youth will 
probably barely let the cake cool before 
experimenting. Another easy (and sugar- 
saving) frosting that appeals to beginners 
is the fluffy, uncooked counterpart of boiled 
frosting. To make it, beat 2 egg whites, 
1 cup corn syrup, and 1 teaspoon vanilla 
together until the mixture stands in peaks. 
Packaged chocolate cake and gingerbread 
“mixes” are ideal to have on hand for be- 
ginners. Youngsters love to do anything 
that is quick. Prepared puddings and gela- 
tins are fun because they are so easy, as 
are biscuits made from a prepared biscuit 
flour. An unbelievably glamorous yet easy 
dessert is strawberry shortcake. 

Cookies are sure to come in for attention 
at an early point in any cooking career. 
Although rolling and cutting are always 
fun, they are most apt to appeal to the 
child who is happy to let Mother produce 
the dough. Going through the whole proc- 
ess takes too long for the impatient be- 
ginner, as does the chilling required in 
making refrigerator cookies. So, for speed 
and fun, drop cookies are ideal. 





The techniques involved in preparing the 
family breakfast are useful knowledge for 
any youngster to have, and are practically 
essential for a teen-ager who wants to pre- 
side over evening feasts. Show Jane and 
John how to scramble eggs in a double 
boiler and bake bacon, as well as how to 
prepare them by the speedier but more-apt- 
to-burn frying pan method. Hot chocolate 
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and cinnamon toast are “musts” in any 
girl’s repertoire, and any boy who can flip 
pancakes (made from prepared pancake 
flour) or fry ham and eggs is sure to have 
a host of friends. 

When your young cook graduates to the 
get-a-whole-supper stage, suggest this 
simple type of menu. 





%Tuna Supper Salad Bowl 
French Dressing 
Bread and Butter Milk 
Strawberry or Peach Shortcake 
(made with prepared biscuit flour) 








TUNA SUPPER SALAD BOWL 
head lettuce, washed, drained, and chilled 
hard-cooked eggs, sliced 

cucumber, peeled and thinly sliced 
tomatoes, peeled and sliced 

(7 oz.) can tuna, drained and flaked 
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French dressing 


Break lettuce into a salad bowl. Add eggs, 
cucumber, tomatoes, and tuna. Pour 
enough French dressing over the salad to 
moisten well, and toss gently so that in- 
gredients are well mixed. Serves 4. 
Here’s the menu for another easy-to-pre- 
pare luncheon or supper. 





%Puffy Cheese Sandwiches 
Summer Fruit Salad French Dressing 
Milk or Tomato Juice 


Cookies 








PUFFY CHEESE SANDWICHES 
slices bread, cut in half 

tablespoons butter or margarine 

eggs, yolks and whites beaten separately 
pound American cheese, grated 

V2 teaspoon baking powder 

Vv. 
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teaspoon salt 
VY2 teaspoon Worcestershire sauce 
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Toast bread lightly on one side and spread 
untoasted side with butter. Beat egg yolks 
well; add grated cheese, baking powder, 
salt, and Worcestershire sauce; fold in stiffly 
beaten egg whites. Spread cheese mixture 
on buttered side of bread, piling it higher 
in the center. Arrange sandwiches on a 
baking sheet. Place under broiler (about 
t inches below the heat) until puffed and 
lightly browned. (Watch them carefully!) 
Serves 4. 


SUMMER FRUIT SALAD 
8 lettuce leaves, washed, drained, and chilled 
2 fresh pears, peeled, cored, and quartered 
2 oranges, peeled and thinly sliced 
V2 cup strawberries, washed and hulled 
(or use raspberries) 


Lay 2 lettuce leaves on each salad plate. 
Arrange fruit on lettuce and pour a little 
French dressing over each salad. Serves 4. 
A word to the wise: Beginning with their 
very first cooking experience, youngsters 
should be shown that cleaning up is part 
of the job—and can even be fun. Encour- 
age your neophyte cook to take pride in 
avoiding clutter and confusion, in putting 
everything back where it belongs, and in 
leaving the kitchen in good order. 
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Good things 
run out 


We Tea Timer people certify 
this: we bake only as 
many of these party crackers 
as we have top grade 
ingredients for 













Like the biggest trout down in 
the creek, 

Or water in a water spout, 

Like gasoline when there’s a leak 

Good things run out. 


So when it’s Tea Timers you 
can’t find 

Don’t get upset and stamp and 
shout, 

Just like a mine that’s all been 
mined 

The best ingredients are out. 


But they’ll be back — you look 
tomorrow, 

We bake them daily, yes indeed! 

It’s just that we can’t beg or 
borrow 

More of the ingredients we need. 


And that is why we say to you 
Wise girls seek out the ever-finer 
Party package that is blue 

Full of swell Tea Timer 


CRACKERS! 
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The graham crackers in this 
package are crisp as a spring 
morning. So good to bite into, 
children eat them like candy. 

Try Pirates’ Gold Grahams 
with a bowl of milk for 
luncheon. See how appetizing 
a noon meal can be. 

Mind you, the honey taste in 
these crackers comes from the 
real honey in them. The rest is 
fine molasses, pure vegetable 
shortening, nourishing grains. 

No wonder children love 
Pirates’ Gold. Let them have 
plenty—for grahams are whole- 
some as food can be when the 
name on the package is 


ates Gold 
Waves Go 


GRAHA 
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The Art of Cooking . . 


A wrunren is not an uncommon ingre- 
dient in recipes. Cooks’ galleys on steam- 
ships and sailing vessels have contributed 
to the color of Western cooking. The hos- 
pitality of the Spanish days in old Califor- 
nia can still be found in our outdoor meals. 
Here, in July’s Chefs of the West contribu- 
tions, we find three recipes that have trav- 
eled far. 





I. H. Cory sends us an exotic recipe for 
Curry as it used to be prepared on the old 
Pacific Mail steamships on their China 
runs. He obtained it from the Port Steward 
during the last war, and just as it was a 
famous course on board ship then, so it 
will become a favorite in your own dining 
saloon at home once you've tried it. 


CHINA RUN CURRY 

onions, minced 

stalks celery, thinly sliced 
green apple, peeled and thinly sliced 
tablespoons butter or margarine 
teaspoons curry powder (or more, to taste) 
cups diced, cooked chicken, beef, or lamb 

(free from fat) 
V4 cup seeded raisins 

1 cup chicken or meat stock 

Salt to taste 

2 eggs 
VY cup cream or milk 

1 cup raw rice 
V2 pound salted peanuts, chopped 
bananas, sliced 
bunch watercress 
Chutney or preserved ginger 
Sauté onions, celery, and apple in butter 
until transparent and tender. Blend in 
curry powder and cook a few minutes 
longer. Then add the meat, raisins, stock, 
and salt, and simmer very slowly for 20 
minutes, stirring occasionally. When ready 
to serve, beat up the eggs with the cream 
and add to the curry. 

(Norte:If fresh coconut is available, the 
milk of the coconut may replace all or part 
of the broth. Also, add 2 tablespoons of 
grated coconut to the mixture before the 
final simmering.) 

Prepare the rice in a double boiler, steam- 
ing it so that it is cooked dry. 
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- by men ... for men 


On a large, round platter arrange a bor- 
der of watercress. Pack the cooked rice 
into a ring mold and unmold it in the cen- 
ter of the platter. Fill the center of the 
rice ring with the curry. Top with chop- 
ped peanuts (or grated fresh coconut, if 
available) and surround the rice with sliced 
bananas. Serve chutney or preserved gin- 
ger on the side. Serves 4—I. H. Cory, 
San Francisco. 

There is more than the virtue of veracity 
to Chef Cory’s recipe. It calls for few scarce 
items; it is negligible in point value; it can 
be prepared in an hour; it is a feast for all 
the senses! 

In the days of the Dons, occasions for out- 
door eating usually meant guests in great 
numbers. The iron kettle was filled, and 
flavor rather than fancy service was the 
criterion of good cooking. Here is a recipe 
with which you can emulate the hospitality 
of yesterday in a dish no one will forget! 





MEXICAN GULACHI 


Bacon fat 

pounds ground or cubed beef 

medium-sized onion, chopped 

green pepper, chopped 

teaspoons (or more) chili powder 

teaspoons prepared mustard 

large onions, sliced 

Salt and pepper to taste 

large potatoes, peeled and sliced 

stalks celery, sliced 

cup raw rice 

(No. 2) can or 21/2 cups cooked red 
kidney beans 
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1 (101% oz.) can condensed tomato soup mixed 
with an equal quantity of water 
1 (8 oz.) can tomato sauce mixed with an equal 


quantity of water 

For this recipe you will need first a large 
iron kettle which can be hung over the fire 
in an outdoor fireplace or buried in a bar- 
becue pit. Grease the kettle generously 
with bacon fat. 

Mix the beef, chopped onion, green pepper, 
chili powder, and prepared mustard. Cover 
the bottom of the kettle with the sliced 
onions; sprinkle with salt and pepper. Over 
the onions arrange the potatoes; salt and 
pepper these, also. Cover the potatoes with 
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the seasoned beef, then add the celery, next 
the rice, and last the beans. Over all pour 
the diluted tomato soup and tomato sauce. 
Cover tightly and cook over an outdoor 
fire or in a barbecue pit, forgetting about 
it for about 4 or 5 hours. (Lacking outdoor 
cooking facilities, you can, of course, bake 
this in the oven of your indoor range. Keep 
the temperature low—300° to 325°.) This 
will serve 8 to 10 persons generously.— 
Clarence E. Steager, Los Angeles. 

Red wine from California vineyards is 
called for here, along with a salad from 
your garden and French bread, with fruit 
and cheese for dessert. 

If it happens to be a fish-fry that takes you 
to your outdoor range, include this old- 
timer in your menu. It has traveled West- 
ward from our own deep South, and re- 
calls the days when plantation dwellers 
cooked over open fires, seasoning their fish 
with tantalizing spices. The delicious 





aromas attracted to the scene numerous 
dogs, all pleading aloud for samples. To 
quiet them, little fried cornmeal cakes were 
tossed them with the admonition 


“HUSH PUPPIES!” 
V2 cup flour 
12 cups yellow cornmeal 
teaspoons baking powder 
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teaspoon salt 

egg, slightly beaten 

cup milk 

tablespoons melted fat 

large onion, chopped 

Mix and sift the dry ingredients. To them 
add the combined egg and milk, the melted 
fat, and the onion; mix well. Form the 
batter into small balls, rolling them be- 
tween your palms. Fry until golden in hot, 
deep fat, and drain on absorbent paper 
before serving—R. H. Dunlap, Lt. Col., 
AAF, Santa Ana, Calif. 

There is a real legacy from a real Colonel! 
In his own words “this is a dee-lite 
fitten fer a epichoore.” We can assure you, 
sir, that these cakes are not thrown to the 
dogs today, no matter how loudly they 
howl! Our tallest white Chefs of the West 
cap is on its way to you. 

Some people say: “The best cooks are men,” 
and others say: “The best men are cooks!” 
But whichever way you say it, it comes 
out true. If you think you have a recipe 
that proves the veracity of either state- 
ment, send it to Chef Gordon Goodwin, and 
we'll leave it up to him to decide whether 
your contribution merits publication. Mail 
your recipe to Chef Goodwin care of Sun- 
set Magazine, 576 Sacramento Street, San 
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Game from the hills... 


Swiss Colony of Asti. With tonight’s 
dinner ... serve one of the Colony’s 
table wines... Tipo Red or Tipo 
White . . . famous for lightness, flavor 


Asti, California, in the ’80s. In the 
vineyards the Colonists tended their 
vines ... from the surrounding hills 
and nearby lakes they brought game 
and fowl... and with them, enjoyed 
their own superb wines. 


Soon, these wines would be winning 
world acclaim at international expo- 
sitions. And, today, you can add good 
living to your table... with wines 
made in this great tradition by Italian 


hauiaY Swiss 
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Wine with a fees a for your fileasure loday 








TIPO WHITE 
— exceptionally 
delicious 
with fowl or 
fish 








and bouquet. 

Enjoy, too, the Colony’s fine dessert 
wines ... such as Gold Medal Label 
California Port, Sherry or Muscatel. 
















GENERAL OFFICES: SAN FRANCISCO Copyright 1945, Italian Swiss Colony 
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Try This 


In a casserole place a layer 
of cracker crumbs moistened 
with sausage fat. Add alter- 
nate layers of PICTSWEET 
Golden Sweet Corn, creamed 
with a medium white sauce 
and then little balls of 
browned sausage. (Fresh or 
canned.) Top with cracker 
crumbs. Brown under the 
broiler or bake for 15-20 


minutes, 


-PICTSWEET- 


SWEET CORN 


Right out of the garden— 
fresh from the cob! This 
selected big-kernel corn is 


picked at its favor peak and 
quickly packed to bring you 
all of its tender, golden, gar- 
den-fresh goodness! Get a 
can of each of the three 
styles at your grocer's today 
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AMERICAS PREMIUM CORN 








Quick, Delicious 
PictSweet Dinner Dish 
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Anniversary parties 


For the first twenty years 


A WEDDING anniversary is a fine excuse 
for a party. The themes are stereotyped, 
and rightly so, but their execution need 
not be. Here Sunset gives you suggestions 
for marking these occasions—the paper, 
wood, tin, crystal, and china anniversaries. 


I PAPER 





The bottom of a cardboard box measur- 
ing about 12 by 18 inches is filled with 
sand for this paper anniversary centerpiece. 
Cover the box with gay-colored paper; for 
the lacy effect, scallop the edge of the paper 
and punch a hole in each scallop. Add a 
paper handle. “Clothes” for the cardboard 
bride and groom are pasted on: the bride’s 
dress and veil are cut from paper doilies, 
the groom’s white tie and tails from black 
and white construction paper. Place mark- 
ers may be paper bookmarks or tiny 
scratch pads with guests’ initials painted 
or written on them. 





The box-basket may be filled with fresh 
flowers, or you can use paper ones, as shown 
here. The stems are pieces of green con- 
struction paper, folded and glued into flat 
shafts; the petals are individual paper 
candy cups and paper baking cups in vari- 
ous colors. The daffodil’s center is a nut 
cup, the lily a conical paper drinking cup. 
“Flowers” are glued or clipped to the stems. 
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An oval or round wooden bow] filled with 
fruit is the fifth-anniversary centerpiece. 
The bride and groom (he might be a 
wooden soldier) are dime-store salad 
spoons, with handles inserted in apples to 
hold them upright. The bride’s dress is 


crinoline; the groom’s outfit is a cardboard 
cylinder covered with a construction-paper 





“suit”; his arms are paper strips. Features 
are painted on backs of spoons, as shown. 





Holes are drilled in wooden blocks to hold 
the candles. Favors are pencils, which are 
thrust through the place cards. 


X TIN 
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Dime-store cookie cutters, prominently tag- 
ged and labeled, are place markers for a 
tenth-anniversary dinner. Muffin tins hold 
flowers and candles. The candleholders at 
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the sides are upside-down funnels; set on 
each is a fluted or plain ring mold, or an 
angel food cake pan, filled with flowers. 





Three rectangular baking pans form an- 
other tin-anniversary setting. Each is filled 
with wet sand, and a different colored 
flower is used on each level. Individual 
gelatin molds or tart pans are used for 
candle holders. 
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XV CRYSTAL 


hfe 
ft Sr 


In a table setting for a crystal anniversary, 
the hostess can “show off” her loveliest 
glassware. One way is to arrange flowers 
in a low glass bowl and flank the bowl with 
flower-filled goblets, as shown. A nosegay 


a 
effect is achieved by thrusting the stems 
of the flowers through the centers of paper 
doilies. Tiny nosegays are favors for the 
women, single flowers for the men. 





Another crystal-anniversary setting fea- 
tures two old-fashioned, glass cake stands. 
A white candle stands in the center of each, 
and a wide satin bow is tied on each ped- 
estal. A white satin ribbon is draped from 
one to the other with flowers scattered on 
it. The figures are cut from cardboard, 
painted to fit into the color scheme, and 
set in spiked flower holders, concealed by 
blossoms. Place markers are glass punch 
cups filled with jelly with names or initials 
written on in white poster paint. 


XX CHINA 
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Here a china tea set, arranged on a round 
tray, is featured in the centerpiece for a 
china-anniversary table setting. The cups 
are filled with greenery, the tea pot with 
flowers. Favors are small china ash trays. 





Another china-anniversary idea is to fill a 
large soup tureen or platter with fruit, set 
it on a bed of greenery and blossoms, and 
flank it with candles, as shown. 
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$5.00 for Good Ideas! 


Have fun creating your own ideas for these 
columns. $5.00 goes to everyone who sends a 
recipe that is used! The superb quality and 
fine flavors of Tea Garden delicacies inspire 
the best of cooks. Send your entry, with your 
dealer’s name, to: Tea Garden Products Co., 
San Francisco 11, California. 
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Four dozen cookies and only 14 cup of sugar 
gone! Yes, this recipe from Mrs. Helen Gade- 
gaard of Pomona, California, fills the cookie 
jar in this happy manner—and with that fam- 
ily favorite, oatmeal cookies, given a grand 
new flavor with Tea Garden Syrup. 





Tea Garden Oatmeal Cookies 
% cup shortening 1 teaspoon baking 


or salad oil powder 
14 cup sugar 14 teaspoon salt 
% cup Tea Garden 4% cup milk* 
Syrup 1 teaspoon cinnamon 


2 esas 1 teaspoon vanilla 
11 4 cups sifted flour 1 cup seedless raisins 
3 cups quick oats 

*If solid shortening is used, or if you want 
a thinner cookie, use more milk, 

Cream shortening, sugar and syrup; beat 
in eggs, one at a time. Sift flour, baking 
powder, salt and cinnamon together and 
add to creamed mixture with milk and 
vanilla, Add raisins and quick oats. Drop 
frpm teaspoon on gre ased cookie sheet; 
bake in a moderately hot (375°) oven 
about 15 minutes. 


Either type of Tea Garden Orange Marma- 
lade will give the following recipe delicious 
flavor. Clear, golden Tea Garden Marmalade 
is made of desert-ripe oranges. Seville orange 
peel gives Tea Garden English-Style Marma- 
lade a sharper, tangier bitter-sweet flavor. 


* 2 


The recipe for this unusual dessert comes 
from Miss Olive Weiss of Eureka, California. 
On the bottom, it’s a delicate custard; on the 
top it’s a light sponge cake; on the whole it’s 


utterly delicious! 





t Tea Garden Marmalade Surprise 
Pudding 

2 tablespoons butter 3 tablespoons 

1 cup sugar lemon juice 

4 tablespoons sifted, Grated rind of | 

all-purpose flour oane lemon 

1g teaspoon salt ae | 

4 tablespoons Tea ap ngs mae | 

Garden Orange Marmalade | 
| 


Cream butter and rub sugar into it gradu- 
ally. Add flour, salt, the grated rind and 
lemon juice, the Tea Garden Marmalade, 
then the well-beaten yolks to which the 
milk has been added, Lastly fold in the 
stiflly beaten egg whites. Pour into an 
oiled baking dish (about 7-inch), set dish | 
in a pan containing an inch of boiling | 
water, and bake in a moderate (375°) 
oven for about 45 minutes. 














———— 
Tea Garden Preserves have the real home- 
kitchen flavor because they’re made in small 
batches of fine table fruits, picked when fully 
ripe and carefully handled to retain their 
true color and form. 
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Here’s a summer-time dessert that you can 
make without touching your sugar supply and 
serve with pride for any occasion. It comes 
from Mrs. Lydia Shutz of San Francisco. It 
is cool and light, but has the delicious fresh- 
fruit flavor of Tea Garden Preserves or Jelly. 


——— 





Tea Gargen Whip 


1 tablespoon gelatine 2 tablespoons 


14 cup cold water 6 Pcp d wy e 
1% cups hot water % teaspoon salt 

6 tablespoons Tea Garden Jelly or 

Tea Garden Raspberry Preserves 
After the gelatine is softened in cold water 
and dissolved in the hot water, add the 
lemon juice, salt and Tea Garden Jelly; 
if Tea Garden Raspberry Preserves are 
used, strain to remove seeds. Chill until 
mixture begins to thicken, then beat with 
rotary beater until light and fluffy and 
fold in the stiffly beaten egg whites. Pile 
in individual dishes and chill until firm. 
Top with a custard sauce made of the ege 
yolks, sweetened with Tea Garden Syrup. 











Tea Garden delicacies are still made just as 
they always have been—no skimping, no sub- 
stitutes and only the finest fruits. 








Here’s a simpler version of the chiffon pie 
recipe published in March, made with only 
one egg white and thin cream, Use either 
kind of Tea Garden Marmalade. 





Tea Garden Chiffon Pie 


1 tablespoon 1 egg white, beaten 
gelatine 14 cup light cream or 
14 cup cold water evaporated milk 
15 cup hot water 1% cups Tea Garden 
14 teaspoon salt Marmalade 
Soften gelatine in cold water, add the hot 
water, Marmalade, and salt. Stir until dis- 
solved, cool slightly and add the cream. 
When the mixture begins to thicken, beat 
well with a rotary beater and fold in the 
stiffly beaten egg white. Pour into a pre- 
viously baked pie shell, chill until firm. 
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GET MORE JAM AND JELLY 
Thau Ever Gefore/ 





=in Less Time = with Less Work ~<a? Less Cost 


M.C.P, PECTIN jells more fruit or juice than |. 
any other pectin you can buy...doesn’t “boil 
away” costly ingredients.. .so you get more 
glasses from same amount of fruit. M.C.P. also 
saves you time and work...and you're sure of 
results—fine, rich jams and jellies with natural. 
fruit flavor. 


USE THIS RECIPE for 
FRESH PEACH JAM 


4 Cups Ground Peaches 
6 Cups Sugar 

Y% Cup Lemon Juice 
1 Package M.C.P. Pectin 


Wash, peel, and remove pits from 4 pounds 
fully ripe peas grind the fruit, Measure 
exactly 4 level cups of the ground peaches 
(add water to fill out last cup, if necessary) 
in a large kettle. Add the M.C.P. Pectin and 
lemon juice, stir well and bring to a boil, 
stirring constantly. NOW, add the sugar 
(which has been previously measured), 
continue stirring, and bring to a full rolling 
boil. BOIL EXACTLY 4 MINUTES. Remove 
from fire, let boil sub. ide, stir and skim by 
— forS — Pour into — — ; 
allowing %-inch space for sealing wit 
j MAKES MORE JAM OR JELLY FROM 
fresh paratfin. SAME AMOUNT OF FRUIT THAN 
ANY OTHER PECTIN YOU CAN BUY! 
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Adventures 
in food 


Wor association is a wonderful thing. 
When Mrs. C. G. Patten of Berkeley, Calli- 
fornia, read in Sunset about the “starter” 
for sour dough, she immediately recalled 
a starter used in a homemade beverage 
known variously as “B” wine and “Bee” 
beer. “This is going to be very vague to 
you, as it is to me,” she writes. 

It seems that “B” wine was an amber 
liquid, cider-like in flavor and “quite nip- 
py,” which our correspondent’s grand- 
mother used to make many years ago, using 
a starter known as “B.” She would buy 
the “B” at the drug store, put about a 
cup of it in a quart jar with 2 tablespoons 
of New Orleans molasses and 2 tablespoons 
of sugar, and then fill the jar to within 
about 2 inches of the top with water. The 
jar was then set in the sun for 3 or 4 days 
to “work.” When the wine (or beer) was 
ready to drink, Grandmother would decant 
the liquid, store it in a cool place, and then 
dry out the starter so it could be used all 
over again. 

We have called numerous druggists (“Get 
the starter at a drug store”), but so far in 
vain. We expect that when the younger 
generation of druggists finds time to talk 
with an old-timer or two, we'll have the 
answer. Meanwhile, can anybody tell us 
more about “B” wine? 


JAMS AND JELLIES...1945 
The sugar situation being what it is, a 
few words on sugar-saving ways of putting 
up jellies, jams, and preserves are in order. 
First, a recipe for Honeyed Figs. (It ap- 
peared some nine years ago in Sunset’s 
Kitchen Cabinet, but it’s worth repeating.) 
These are figs put up in honey, with wine 
and lemon juice and vanilla as the other 
ingredients—a delicious, sugarless preserve 
to serve with meats. (If you want a glacéed 
confection, you can go a step farther and 
dry the finished figs in the sun.) 

12 black or white figs, peeled 

1 cup honey 

5 tablespoons wine (Port for black figs; Sherry, 

Madeira, or Angelica for white figs) 
Juice of 2 small lemons 
Few drops of vanilla 

Boil honey and wine together gently to 
make a medium-thick syrup. Add figs and 
cook until syrup is very thick. Add lemon 
juice and vanilla, and cook a few minutes 
longer, or until the syrup is again very 
thick. Pour into sterilized jars or glasses 
and seal with lids or paraffin. 
(To make glacéed figs, proceed as directed 
above, but continue cooking until syrup is 
very, very thick, and has almost disap- 
peared. Remove from heat, spread figs on 
a platter, and dry in the sun, turning occa- 
sionally, until they are firm but still soft. 
Store in an air-tight tin that has been lined 
with waxed paper.) 
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Any of your favorite recipes for jellies, 
jams, or preserves can be made less sugar- 
consuming by substituting light corn syrup 
or mild-flavored honey for part of the sugar 
required. If you use honey, the product 
will be equally as sweet as though all sugar 
‘were used; if you use corn syrup, it will 
be a little less sweet; either of these sub- 
stitutes will change the flavor of the fruit 
slightly. From the U. S. Department of 
Agriculture come these substitution rules: 


Jellies: Replace up to 4% the sugar called 
for with an equal measure of honey, or up 
to 14 the sugar called for with an equal 
measure of corn syrup. In either case, cook 
the mixture slightly beyond the jelly stage. 


Jams and Preserves: Replace up to % the 
weight of sugar called for with an equal 
weight of honey or corn syrup. (1 pound 
of sugar equals about 2 cups: 1 pound 
honey or corn syrup equals-about 11% 
cups.) Cook the mixture somewhat longer 
than if all sugar were used. 


If you want to can unsweetened fruit juice 
now and make it into jelly later as your 
sugar supply permits, follow these direc- 
tions: Extract the juice just as you would in 
making jelly, letting it drip through a jelly 
bag. Pour boiling hot into sterilized jars 
and adjust lids. Place jars on a rack in a 
hot-water bath at simmering temperature 
(185° F.) , having water come 2 inches over 
tops of jars. After water again reaches sim- 
mering, count 20 minutes for pint or quart 
jars. Remove jars from water and seal. 
Store in a cool, dry, dark place. The tex- 
ture of jelly made with this stored juice 
will be as fine as that made from fresh 
fruit: the color or flavor may not be quite 
so distinct, however. 


(Incidentally, if you'd like complete A to 
Z directions for making everything from 
Gooseberry Jelly to Watermelon Preserves, 
send for U.S. D. A. Farmer’s Bulletin No. 
1800, entitled Homemade Jellies, Jams and 
Preserves. Tt is available for 5 cents, from 
the Superintendent of Documents, Wash- 
ington 25, D. C.) 


By using commercially prepared liquid or 
powdered pectin, you can produce more 
glasses of jam or jelly from a given amount 
of fruit in less time. In addition, the use 
of commercial pectin means that much of 
the unavoidable guess work in the time- 
honored method of making jam and jelly 
is eliminated, for pectin manufacturers 
have developed precise recipes for use with 
their products. With sugar so searce, and 
waste a more scandalous matter than ever, 
this is an advantage worth remembering! 


Light corn syrup may be substituted for 
part of the sugar in any jam or jelly recipe 
calling for commercial pectin. In a recipe 
using liquid pectin, 2 cups of light corn 
syrup may replace 2 cups of the sugar re- 
quired. In a recipe using powdered pectin, 
light corn syrup may replace 4% the sugar 
required. The corn syrup should be added 
to the fruit along with the sugar; cooking 
procedure remains the same as for all-sugar 
pectin recipes. 
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YOUR BABY NEEDS - 


A DRINK OF WATER—OFTEN 


By Meredith Moulton Redhead, Ph. B. 


Baby Food Counselor of Heinz Home Institute 


we your baby cries for no 
apparent reason, maybe he’s 
thirsty. Drinking water should be 
as much a part of the schedule as 
milk and orange juice. Offer water 
frequently—but always between 
meals. For babies up to a year old 
(many doctors say 18 months) 
water should be boiled, kept in a 
covered sterilized bottle and served 
at room temperature. 


@ 9 Such precautions are neces- 
sary to safeguard baby’s health. 
Another important protective 
measure is the selection of the 
finest foods money can buy. You 


may be sure that all possible care 
and skill have been lavished on 
your baby’s food when you buy 
Heinz Strained Foods for infants, 
Heinz Junior Foods for older 
babies . . . That famous label of 
Heinz 57 Varieties has been the 
hallmark of quality, purity, and 
goodness for 75 years. 











Notice the difference in flavor, 
color and texture of — 


HEINZ BABY FOODS 


MADE BY H. J. HEINZ CO., MAKERS OF 
QUALITY FOODS FOR OVER 75 YEARS 
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\ FOR EXTRA FLAVOR... 
a SPREAD YOUR 
fs " BARBECUE ROLLS 
ie WITH DORKEES 











Yes, indoors and outdoors. IN foods 
and ON them, Durkee’s Troco Mar- 

arine makes everything taste better! 
Burkee’s Troco Margarine is made 
with fresh, pasteurized skim milk, 
churned right in with pure vegetable 
oils...an important energy food that’s 
really delicious. Every pound is en- 
riched with 9,000 units of Vitamin A. 
Enjoy Durkee’s Troco Margarine 
every day! 


SPREAD + COOK + BAKE + FRY 


One of the Basic 7 Foods recommended 
in the U. S. Nutritional Food Rules 


VEGETagi 


ARINE 
























INSURE 
CANNING 
SI of of FE 












never-fail 
canning rules’’ 








Like so many experienced 
cooks who get consistently 
good canning results, she says, 
“Always use the best fresh 
fruits... and pure cane sugar.” 
Why not follow these rules for 
your fruits, jams and jellies? 


be sure it’s 


PURE CANE 






LIDS and 
RUBBERS 


And follow instructions in 
the Ball Blue Book. To get your copy 
send 10c with your name and address to— 


BALL BROTHERS COMPANY, Muncie, Ind. 





REFINERY-PACKED IN DOUBLE PAPER BAGS 
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Food notes 


A medley of good ideas 


Fat Salvage Tip: Next time you drain the 
oil from a can of salmon, tuna, or sardines, 
be sure to pour it into your fat-salvage can. 
Too little to count? No. Every tablespoon 
of waste fat is vital to the war effort. 


Tomato Consommé: Mix and heat 1 (No. 
2) can tomato juice and 1 (10% oz.) can 
consommé. Season to taste with salt and 
pepper, add a dash of sweet basil and a 
touch of sugar, and serve piping hot. 


Stuffed Cucumbers: Using an apple corer 
or a sharp knife, remove the centers from 
peeled cucumbers. Stuff the cavities tightly 
with plain or pimiento cream cheese which 
has been softened with a very little milk 
and mixed with a generous quantity of 
chopped, salted nuts. Chill. Slice and serve 
as an hors d’oeuvre or salad garnish. 


il : 

7) 
July Dessert Ideas: Chilled baked custard 
with sliced peaches over it; a wedge of 
melon topped with lemon sherbet; old-fash- 
ioned cream pie with a layer of sliced figs 
nestling between the filling and the mer- 
ingue; chilled stewed berries served over 
sliced fresh peaches or pears. 


About Freezing: The fisherman who wants 
to freeze some of his catch will find de- 
tailed directions in the illustrated folder, 
Freezing Meat and Poultry Products for 
Home Use, available free from the Office of 
Information, U. S. Dept. of Agriculture, 
Washington 25, D. C. The leaflet also cov- 
ers the subject of freezing eggs. 


Speaking of Leaflets: Step-by-step photo- 
graphs that guide you safely through the 
processes involved in canning meat and 
poultry are an important feature of the 
leaflet, Home Canning of Meat, also avail- 
able free from the above address. 


Delicious Sauce: Melt 1 glass of apple jelly 
in the double boiler. Grate the peel of 1 
orange into it and add 1 tablespoon finely 
chopped mint leaves. Serve as a sauce with 
cold meat or lamb. Better double this 
recipe—it’s really good! 


A Matter of Taste: An OPA release passes 
along this rather startling idea. No mat- 
ter how thin you spread the butter on your 
bread, you'll get a good butter taste if the 
bread is turned butter-side-down when 
eaten. That’s what’s known as fooling your 
taste buds. 


Sardine-Bean Spread: Mix equal parts of 
mashed sardines and mashed baked beans; 
season highly with Jemon juice, minced 
onion, dry or prepared mustard, and salt. 
Use as a sandwich spread or as an hors 
d’oeuvre “dunking” mixture. 
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About the home 


Some how-to-do-it’s 
from Sunset readers 


SILVER CHEST IN A DRAWER 
Our table silver was kept in its tarnish- 
proof chest until my husband hit on the 
space-saving idea of taking the chest apart 
and fitting it into a kitchen drawer. The 
outside covering of the chest was removed; 
then the partitioned and lined box was 
mounted in the drawer. The lined cover of 
the chest fits above this as a sliding tray, 
holding odd pieces of silver. Thus we have 
the neat arrangement and silver-protecting 
features of the silver chest without its bulk. 
—C. O., Napa, Calif. 
ALL-PURPOSE TABLE 

Two unpainted chests are fastened together 
back to back to form the base for a drop- 
leaf table. The chests are offset one inch 





to allow space for hinged braces for the 
leaves, as shown in the diagram. A desk is 
formed when one leaf is raised, a dining or 
cutting table when both are up. 


























JEWELRY IN THE CLOSET 
Here’s the way I keep my ever-growing 
collection of costume jewelry in order. A 
square of beaver board was sawed to fit the 
inside of my closet door and then covered 
with monk’s cloth. Pins are jabbed into the 
board, and the jewelry is hung on the pins. 
My jewelry is no longer scratched and bro- 
ken as it was in a box or drawer, and be- 
cause it is so close at hand when I dress, I 
am more inspired to wear it.—F. B., Oz- 


nard, Calif. 


a... 
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War work, a big family, or a victory 
garden need not stop you from having a 
cupboard well stocked with jewels of 
jellies. You can make them so quickly 
and easily—with Certo! 


Only 42-minute boil for jellies, one min- 
ute for jams—that’s the modern way, 
with Certo. Certo adds the magic—the 
natural fruit pectin—that helps all kinds 
of deliciously ripe fruit jell just right. 
You just follow the easy recipe for each 
fruit in the booklet found under the label 
of your bottle of Certo. In 15 minutes 


SIX WAYS TO SAVE SUGAR 








ink. 





ou th 


after the juice is prepared you'll have a 
batch of beautiful jelly paraffined and 
ready to put away! 

More glasses from your fruit! You get 
a Certo bonus of 4 extra glasses from 
the same amount of juice that yields 
only 7 by old-fashioned jelly-making 
methods. For with Certo you don’t “boil 
the juice down.” That’s why your jelly 
retains such a delightful fresh-fruit flavor 
and fresh, clear color, too. Try it this 
week. Get Certo from your grocer and 
see how proud of your jellies you’ll be. 


A Product of General Foods 





FOR JAM AND JELLY MAKING 
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CASING SUPPLEMENT 
If your window casings are too narrow to 
give room for fastening curtain rod fixtures, 
or if you want a wider base for a curtain 
rod, attach a small piece of wood at the cor- 
ners of the casing, as shown.—E. M. DeM.., 
San Francisco. 
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1. Find out from your Ration 
Board how to get your allow- 
ance of sugar for conserving 
fruits! Use only for this purpose. 


2. Follow instructions in Certo 
booklet for using corn syrup 
in place of part of the sugar in 
jam and jelly recipes. 

3. Make simple, nourishing 
desserts. Dress them up some- 


times with jams and jellies. 

4. Serve ripe fresh fruits with 
little or no sugar. They’re nat- 
urally sweet. 

5. Try educating your taste to 
less sugar; use less with cereals, 
desserts and beverages. 

6. Make a sugar syrup to use 
for sweetening iced drinks. It 
makes the sugar go farther. 















“How about a show 
tonight, Mother?“ 


a i 
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Yes sir, there's nothing like these qual- 
ity tunas (hot or cold) to make a man 


forget “‘office fatigue” and the trou- 
bles of the day! Because only the ten- 
der /ight meat is packed, every dish is 
a coup de maitre. 

With many of our tuna clippers in 
the Navy, we can only do off-shore fish- 
ing in smaller boats. But we're supply- 
ing your dealer as often as we can, so 
keep asking for these famous brands, 


VAN CAMP SEA FOOD CO., INC 
Terminal Island, California 


—| -_ 
FAMOUS VAN CAMP 





Solid pack or “grated”... 
both are Quality Tunas 








You are an American 


...buy WAR BONDS! | 
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Good ideas 


Sunset readers offer their 
housekeeping suggestions 


a Good Ideas on shortcuts to 
easier and better homemaking are always 
welcomed by Sunset. 


WARTIME BIRTHDAY PARTY 
Our little boy’s last birthday party was a 
war stamp party. The young guests brought 
war stamps instead of other presents, and 
at the party each child stuck his stamps in 
the stamp book and wrote his mame under 
them. The theme of the party was carried 
out with paper flags and patriotic hats for 
favors. The gift-shopping problem was 
simplified for the other mothers, and our 
boy had a really worthwhile, lasting gift — 


H. B.H., San Jose, Calif. 


EYES FRONT 

I put several small, appropriate decalco- 
manias on the tray of my son’s high chair. 
These keep him interested so that he faces 
front in his chair, instead of continually 
turning around to play with the large de- 
calecomania on the back.—E. P. H., Sacra- 
mento, Calif. 


BEDROOM TO KITCHEN 
I’ve saved the hems of old sheets ever since 
I discovered that they make perfect bags 
for cooking spices. Just cut off a short 
length of the hem, slip the spices in with 
a teaspoon, and knot the ends. This spice 
bag is easy to make and easy to remove 


from the food after cooking —R. F. R., Ta- 
conia, Wash. 

FULL-FASHIONED ELBOWS 
Since the points of greatest stress and 


strain in a sweater are on the elbows, I 
have found it a good idea to knit an elbow- 
accommodating bulge into the sweater. 
This eliminates the necessity for a patch 


rae —SUITCHES 
rs 









NCREASE IN A 
2:3” "Vv" PATTERN 
INCREASE LENGTH 
ROWS OF EXTRA ROWSTO 
CENTER OF ELBOW 


DECREASE TO 
CLOSE “V" 


“BEND” 
KNITTED 
INTO ELBOW 


or for doubling the yarn across the elbow. 
First. find the elbow point in relation to 
sleeve length and width. This is best done 
by finding the worn spot in the sleeve of an 
old sweater, because the point is not in 
line with the underarm seam. Then, 2 to 
3 inches above this spot in the sweater in 
progress, increase by picking up stitches in 
a widening “V.” Add extra rows at the 
same time; instead of knitting to the end 
of the row (at the top of the “V”), knit 
only a few stitches past the elbow point. 
Turn back and knit to the corresponding 











fruit salad.) J 
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“Try this Recife 
STUFFED PRUNE SALAD 


Remove pits from cooked prunes and 


stuff with peanut butter which has 
been blended with a little Durkee’s 
Mayonnaise. Arrange 4 or 5 of the 
stuffed prunes on each lettuce-lined 
salad plate. In center put a generous 
spoonful of dressing made by com- 
bining equal parts of Durkee’s Mayon- 
naise and cottage cheese. Garnish 
salad with walnut or pecan halves, if 
desired. (Note: These stuffed prunes 


also make a delicious garnish for any 
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point on the other side of the center; then 
reverse and knit to the end of the row, as 
usual. The additional rows should be about 
an inch wide at the top of the “V” and 2 
to 3 inches wide across the elbow. 
After the elbow point has been passed, re- 
verse the “V,” as shown. The number of 
partial rows and added stitches will de- 
pend, of course, on the weight of the yarn 
and the size of the sweater. 
This bulge makes a sweater longer-lasting 
and more comfortable, and does not de- 
tract from the appearance of the garment. 
—D.H. DeL., Los Angeles. 
CHOPPING EGGS 

A time-saving way to chop hard-cooked 
eggs for sandwiches or salads is to put them 
in a bowl and cut them with a pastry 
blender.—C. B. P., Torrance, Calif. 

PERSONAL STICKERS 
It’s hard, nowadays, to find pretty gift 
wrapping paper, so I use plain white tissue, 





e Summer “dog days” make your between the toes. Often it cracks 
feet perspire excessively. And as _ wide open, exposing raw tissue to 
they steam in hot, damp socks an attack of that painful skin 





which always seems to be available, and 
make my own stickers from colored cut- 
outs. I use pictures of flowers or vegetables 
from seed catalogues, pictures from maga- 





zines, etc. These I mount on the front of 
parcel post labels. Then I cut around the 
outline, and I have my own hand-tailored 
sticker, ready to use at the drop of a hat!— 
Il. V. Z., Lemon Grove, Calif. 


MILK CARTONS FOR MARGARINE 
After coloring margarine, place it in an 
empty milk carton. When the margarine 
has hardened in the refrigerator, it can be 
sliced through, paper and all, as needed. 
The paper can be removed, leaving a neat 


square.—L,. J. G., San Gabriel, Calif. 


FABRIC DURABILITY 
If you’re looking for sturdy fabrics in your 
work or garden clothes, consider cotton 
gabardine, herringbone twill, or whipcord, 
say U.S. Dept. of Agriculture experts. Fab- 
rics were tested both for their resistance 
to rubbing and for their breaking strength. 
The tests showed that the gabardines, her- 
ringbone twills, and whipcords as a group 
are stronger than the pin checks, poplins, 
suitings, sportswear denim, and jean. 
Thickness proved to be no indication of 
durability. In general, the more yarns to 
the inch in the cloth, the stronger the fab- 
ric tested. The most durable fabrics were 
high in thread count per inch and also had 
about the same number of threads in both 
the warp and the woof. 
FAT-RENDERING METHOD 

I’ve finally found an odorless, smokeless 
method of rendering the fat from meat 
scraps. I put the fat scraps in a pan of 
water and let the water boil for a few min- 
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the skin is irritated—especially 


Cracks 
between your foes 
warn of danger 


Athlete’s Foot micro-organisms 
grow faster when they feed on 
extra perspiration and dead 
skin. When the skin between 
your toes cracks open they get 
under the skin and spread be- 
neath the tissues. Your toes 
redden and itch. Skin flakes off 
in dull white patches. You know 
Athlete’s Foot has taken hold! 


Drench those 
open cracks 
af once 


Don’t take chances. At the first 
sign of a crack between the toes, 
drench the entire foot with 
Absorbine Jr. full strength, 
night and morning. 


$1.25 a bottle at all 
druggists. 









disease called Athlete’s Foot! 


ganisms. This « ‘At 
plant lifeburrowsunder mic: 
the tissues, attacks 
delicate nerve endings. 


Absorbine Jr. 


W. F. YOUNG, INC., SPRINGFIELD, MASS. 
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TWO are better 
than ONE! 








@ TWO delicious old-time flavors 
combine to give you anew, lip-smack- 
ing taste-sensation in Best Foods 
Musrarp spiked with 
Horserapisu. Not too 
strong...not too mild 
...it’s an exciting, 
savory combination! 
Get a jar today! 






Best 
Foods 





MUSTARD 


with HORSERADISH 





| 
‘Tyhe easy flavor way | 


| 
| 
| 
| 











Cooking ? — it's free! Write Dept. T-4. 
JOSEPH BURNETT COMPANY 
437 D Street, Boston 10, Massachusetts 
be 4 | 


ys sparkling liguid | 


F 4 
Make the most of flavor — send for What’ ; 
| | 
| | 
| ) 





facial cleanser | 


AMBROSIA 


ALSO ORY SKIN CREAM, ASTRINGENT, FACE POWDER 
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utes. When the mixture is cool, the melted 
fat floats to the top and is easily removed 


to the container for salvaged fats.—S. C.., 


Los Angeles. 


STRAINING FATS, SIMPLIFIED 
In straining fats for salvage, I find a coffee- 
filter paper placed in a small strainer has 
many advantages. It is neater than cloth 
and more easily disposed of, and it is al- 
ready of the correct size. If you don’t keep 
filter papers on hand for making coffee, 
you can buy a package for this purpose. — 


F. E. C., Santa Barbara, Calif. 





TIP FOR DOG OWNERS 


In summer, when foxtails and other 
prickly burrs are so troublesome to 
dogs, I find it helps to rub a little 
vaseline in the dogs’ outer ears. The 
burrs stick to the vaseline and do 
not get embedded in the hair or work 
into the ear. This practice has saved 
me many trips to the veterinarian’s. 


—B. E., Oakland. 











LONGER LIFE FOR RUBBER GLOVES 
To prolong the life of rubber gloves, turn 
them wrong side out occasionally. This 
makes the left fit the right hand, and vice- 
versa, distributing the wear.—N. N. R., 
Redondo Beach, Calif. 

DISH SAVER 
This summer I’m short-cutting on dish 
washing by using berry boxes for refriger- 
ator dishes. When lined with heavy waxed 
paper, these boxes are fine for drained, 
cooked vegetables and for raw fruits or 
vegetables —W . R. J.. Grants Pass., Ore. 
SAFETY NOTE 
Another oft-forgotten good idea: Turn the 
handles of the pots and kettles on your 
stove in, instead of out, to prevent spills 
and burns.—B. B., San Francisco. 


MAILING SOLUTION 

I have hit on a good idea for mailing small 
objects in letters, such as stamps, seeds, 
or coins. I fold a piece of paper, enclose 
the material inside the fold, and machine- 
stitch a square pocket around it, using a 
long stitch. Stitching is also a good sub- 
stitute for paper clips, if you have trouble 
getting them.—//. A. C., Tacoma, Wash. 





PORCH PILLOWS 
Porch pillows will not get the musty 
smell that comes from absorbing 
moisture from the air if they have 
an oilcloth cover under their regular 
covering. They can be left outdoors 
overnight with impunity when they 
have these waterproof “‘slips.’”’— 


C. K., Torrance, Calif. 











MILK CARTONS FOR GELATIN 
To make an attractive, loaf-shaped gelatin 
salad or dessert, mold it in a milk carton. 
Remove one side panel of the carton and 





MUSHROOMS 
FIT FOR A KING 


The world’s foremost cultivators pick these 
prize mushrooms, drench them in rich 
butter, broil them to melting tenderness 
under a blue flame ... then protect their 
glorious flavor by quick canning. 

All you do is heat and serve in their 
own savory broth; no washing, peeling, 
no waste. Real economy — contents or 
con equal almost double their weight in 
fresh mushrooms. Recipes on label. 


GROCERY STORE PRODUCTS CO., WEST CHESTER, PA. 







ONE OF THE 
FAMOUS JACOB 
MUSHROOM PRODUCTS 


ALWAYS ASK FOR 


Bink 


BROILED IN BUTTER 
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fill with the gelatin mixture (make sure 
that the mixture is thoroughly cooled) . 
Chill until the gelatin is firm. To unmold, 
slit the carton with a sharp knife and slide 
it off. Unmolding is easy, and there is no 
mold to wash.—L. C., San Francisco. 


POT SAUCERS 
If you are short of saucers in which to stand 
your flower pots, you can use cottage cheese 
containers. Paint them to match your 
pots—A. E. O., Marysville, Washington. 


SACK FASTENING 
I use a snap clothes-pin to fasten the new 
paper sugar sacks and keep my sugar from 
spilling. I open the stitching across the top 
a little more than half way, and use the 
clothes-pin to close the opening. —R. A. O., 
Berkeley, Calif. 


SCOTCH TADE SF, 


LIPSTICK FITTING 
When the cover of a plastic lipstick case 
doesn’t fit the holder, I tape the base with 
Scotch tape. The slight added thickness 
makes the cover fit securely —M. H., Santa 
Ana, Calif. 


CHECKBOOK CALENDAR 
A penny calendar pasted inside the cover 
of your checkbook will help you locate the 
date more quickly when you're writing a 
check. If you leave the pages in, it will also 
serve as a postage stamp holder.—M. S., 


Upland, Calif. 


SNAP MATCHING 
Here’s a good idea that many people don’t 
know about: To make the process of at- 
taching snap fasteners, easier, sew snaps 
along one side; then rub a little chalk or 
talcum power on them. Press the row 
against the fabric to which the correspond- 
ing snaps will be attached, and sew the 
companion snaps to the resulting white 
dots. The two rows of snaps will match 


perfectly —A. C. G., Los Angeles. 


WEIGHTS FOR CUTTING 
Clothing specialists of the U. S. Depart- 


-ment of Agriculture suggest using weights 


instead of pins for holding the paper pat- 
tern in place when you’re cutting out thick 
fabrics. Pins are likely to make heavy fab- 
rics buckle, causing irregularities in the cut- 
out pieces. Weights, on the other hand, 
hold the fabric flat and also anchor it 
against shifting. Small objects of heavy 
metal—bolts, nuts, small paper weights, 
short metal bars, or small carpentry tools 
—might serve as weights. Lay them far 
enough away from the edges and the mark- 
ings on the pattern to allow for easy cutting 
and marking. Pins are still recommended 
as best for lighter-weight fabrics. 





Readers’ Good Ideas on shortcuts to 
easier and better Western living are al- 
ways welcome. For each one published 
we pay $2 upon publication. Unused 
ideas, drawings, and photos cannot be re- 
turned unless accompanied by postage. 











CHILDREN 
NEED SWEETS 


and Sugar is Rationed 


USE PEN-JEL and SAVE 
SUGAR. Conserve preci- 
ous fruits and berries now 
by making plenty of your 
own jams and jellies. 
They'll go far toward fill- 
ing-in during these days 
when so much energizing 
food is rationed. 


One Single 
CUP FOR CUP 


ni ANO JELLIES 














Improve your soil’s texture 

with Palco Pete’s Mulch. 
Loosens heavy soils. , 
Binds light sandy soils. 
Conserves moisture. 
Insulates against heat or 
cold. 

* Keeps soils mellow. 

* Promotes better growth. 


SOLD BY LEADING NURSERY 
SEED & HARDWARE STORES 





FINELY SHR 


Palco Pete's 


MULCH 


The Pacific Lumber Company 


San Francisco 4, California 


DISTRIBUTORS 
AGGELER & MUSSER, 652 Mateo St., Los Angeles 21 
H. V. CARTER CO., 52 Beale St., San Francisco 5 
F. LAGOMARSINO & SONS, 721 J St., Sacramento, Cal. 
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HILLSIDE BARBECUE 


Lath has been used to give protection to 
the outdoor living room and barbecue unit 
built into a steep hillside in the garden of 
Mr. and Mrs. Lester Wilson of La Jolla, 
California. 

Here is a good example of the value of lath 
as a substitute for the natural shade and 





WATER-COOLED 


Rhododendrons, azaleas, and fuchsias grow 
contentedly in this passageway between 
the house and garage of Mrs. Frederick 
Scatena of Sacramento, California. An 
overhead sprinkling system keeps this area 
delightfully moist and cool on hot summer 
days. English Ivy grows on the stake fence, 
Clematis Armandii and wisteria on posts. 
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protection of trees which have not yet 
grown to full size. 

Both brick and stone have been used in 
the solidly constructed retaining walls 
which also serve as an enclosure for the 
barbecue area. The floor is of brick, and 
the simple furniture and accessories are ap- 
propriate in this outdoor living room. 


PHILIP FEIN 







PLANT SHELTER 

There is a little less than four feet of space 
between the garage and boundary line on 
the property of Mr. and Mrs. Harold O. 
Protzman of Sacramerito, California, but 
there is enough to give shelter to many 
plants. Green-painted lath is covered with 
wire glass to prevent drip and to cut out 
wind and drafts. This is a cosy winter home 
for succulents and dormant potted plants, 
and a cool spot for shade-loving plants in 
the summer. 





LATH CONSERVATORY 


This ornamental lathhouse is in a corner 
of the La Jolla garden of Mr. and Mrs. 
Haldor Sneve. It was constructed to serve 
as a quiet, cool retreat on summer days, 
as well as a protection for plants from wind 
and heat. 


Though unusual, the design is simple, and 


there are no difficult problems of construc- 
tion involved. 

Unlike most lathhouses, this one is not situ- 
ated in the service area, but is part of the 
garden scheme. Painted green, and sur- 
rounded by trees, shrubs, and beds of flow- 
ers, it is unobtrusive, yet decorative in its 
own right. (See lath construction ideas, 
pages 38-43.) 
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A sure way to put spice in your home 
decoration is to capture exciting out- 
door views through “picture” win- 
dows. They brighten rooms—provide 
a never-ending source of admiration. 

Larger windows need not cause 
worry about excessive heat losses in 
cold weather. Thermopane, an insulat- 
ing windowpane developed by Libbey: 
Owens‘Ford, brings in the view, yet 
keeps out the cold. Because of a sealed- 
in air space between its two clear 


Write oftea—Write cheerfully—Write V-Mail to your servicemen and women 
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Rhode Island home by Architects Samuel 


Glaser and L. L. Rado, of Boston, Mass. 


panes of glass, Thermopane saves heat, 
adds comfort in cold weather. In sum- 
mer its insulation helps keep rooms 
cooler. And its dead air space helps 
shut out street noises year ’round. 
The basic features of Thermopane 
are described briefly 
below. But before you 
remodel or build, write 
for our Thermopane 
book. It’s packed with 


information you and 












LIBBEY- OWENS - FORD 
a Gneat Name in GLASS 


Thermo 
pa 
dehydrate; 


your architect can use to make your 
home more beautiful, more comfort- 


able and more economical to heat. 
Write to Libbey-Owens-Ford Glass 
Company, 875 Nicholas Building, 
Toledo 3, Ohio. 
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Yew BUILD a better house if you make up 
your mind that from the start of the plan 
to the last stroke of the paint brush, no 
part of the procedure is easy going. Build- 
ing a house is a major undertaking, and 
time spent in study of every detail pays 
good dividends. 

One common mistake made by beginners 
is that of looking at every floor plan solely 
as a design for one particular family. 

For example, you can look at the plan of 
the house featured here and say, “That 
doesn’t fit my case; there’s only one bath- 
room,” and pass it by without realizing that 
in it can be found illustrations of the funda- 
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Prize-winning design by Seattle architect. Charles 
A. Lawrence, Jr.. in Home Planning Bureau dis- 
play, Frederick & Nelson. (Ernest Osgood model) 












mentals of planning against which your 
plan should be checked. 


THE PROBLEM 

In this case the house is designed to fit a 
family of four interested in indoor-outdoor 
living (with a minimum of garden labor) . 
They own an inside city lot, 50 feet wide 
by 150 feet deep: they have no view; they 
would have liked another bathroom, but 
couldn’t afford it. 


ORIENTATION 
Although gardening was not important to 
this family, careful thought was given by 


LAWRENCE R. NOVAK 


In indoor-outdoor house, site planning, landscap- 
ing are important as floor plans. Here, architect, 
landscape architect, Edwin Grohs, and associate 


Ruth Jaffee, joined to make all the lot livable 


Three bedrooms 
on a fifty-foot lot 


both architect and landscape architect to 
the relationship of the living, dining, and 
sleeping areas to the ground. By turning 
the house away from the street and keep- 
ing it well forward on the lot, the garden 
rising beyond the glass walls of the living 
and sleeping areas substitutes well for a 
view and really becomes the outside wall 
of those areas. 

The entrance garden is small but attrac- 
tive, and complements the interesting en- 
trance (to the rear of the house) . 

The house is functionally divided into three 
workable parts, all centering around the 
entry. This arrangement makes possible 
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access to each room of the house from the 
entry without crossing through another 
room. Entrance may be made from the 
garage directly into the kitchen or into 
the entry hall. Fireplace is situated so that 
those near it can view the outside and the 
fireplace at the same time. 

The bedroom area is located away from the 
noise and confusion of the street, with a 
view onto the garden bank. The place- 
ment of the small hall makes it possible to 
close off the bedroom unit from the rest 
of the house in case of sickness or when 
some members of the family sleep late. 


THE GARDEN 
The garden space has been divided into 
various living sections to conform with the 
slope of the property. At the living room 
level, a brick terrace provides for outdoor 
sitting and eating. This area is enclosed 
by an 18-inch wooden retaining wall, which 
serves as a seat. The lawn is large enough 
for simple games and is bordered by a wide 
band of color. A flagstone wall retaining 
the uppermost level gives an attractive 


background to the flower border. Dwarf *, 


fruit trees are suggested in front of the 
wall. As placed, they give a completeness 
to the ornamental part of the garden, cut 
down the apparent steepness of the lot, and 
present no difficulty for the plants beyond 
them requiring sun. 
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BEDROOM 10°. 13 
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DINING 10°. 10% 


LIVING R. 4° 20° 





BATH 10% 5° 
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Not until you contrast this plan with the 
often repeated “front door” into the living 
room, “back door” into garden, with traffic 
crisscrossing many rooms, do you appreci- 
ate its smoothness. The service area is par- 
ticularly well arranged. Both the kitchen 
and utility room receive plenty of sunshine. 
Utility room is directly connected with out- 
side drying yard. Easy access from kitchen 
to dining area and to the rear door service 
area is a fine feature not to be overlooked 
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@ Oh: Whar a beautiful morning... 

when one awakens in a room radiant 
with Treasure Tones. 


A happy atmosphere can be created 
in every room in your house, just by 
using Treasure Tones. Beauty and rest- 
fulness in your living and bedrooms. . . 
gayety and sparkle in your kitchen and 
bathroom... warm welcome at your 
entrance. They are all waiting for you 
through the magic of Treasure Tones. 


Treasure Tones are ready-to-use in 
the newest, and most exquisite colors 
for home decoration ... colors that are 
pre-harmonized to blend in any combi- 
nation. 


There is the perfect paint finish in 
durable, oil-base Treasure Tones for 
every decorating need. Your Premier 
Paint dealer has an easy to use Treasure 
Tones color selector for you . .. ask him 
for one today. 


DEALERS 
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think of tomorrow... 


‘Te LATH GARDEN appears more and more 
| in Western localities. Entire backyards or 
large areas adjacent to the house are com- 
pletely roofed over. 

The advantages of such structures are 
many. In dry climates, plant material re- 
quiring not only shade, but also moist air, 
can be safely grown. By sprinkling paths 
and mossy areas twice a day, the humidity 
of the air can be effectively increased. 
Wherever the July and August sun is 
bright, from Bellingham to San Diego, the 
breaking of its rays through lath or lattice 
is beneficial to some of the most desirable 
summer plants, notably begonias and 
fuchsias. Wherever wind is a problem, such 
lath gardens pay their way many times 





living pleasure. 

Whether planted to full capacity, or used 
mainly as an outdoor living room, the lath 
garden, according to every owner we've 
met, is well worthwhile. 

LATHHOUSE SIZE 

The size of the lathhouse you build should 
be based on lath lengths. Laths are avail- 








... remember 
O’Keefe & Merritt 
is the gas range “qe 
with more 


exclusive features 





This lathhouse in the garden of Mr. and 
Mrs. Charles J. Dilke of Hillsborough, Cali- 
| fornia, can be described most accurately as 


Only O'Keefe & Merritt has the a lath conservatory. It is purely ornamen- 
Vanishing Shelf and Grillevator Broiler | tai and includes no working space. The 
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over, in both garden upkeep and outdoor * 
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hen you Lath construction 


Details to watch in building a lathhouse 


able in 4-, 6-, and 8-foot lengths. (See 


diagram below.) 
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FOUNDATION 
Although a creosoted redwood mud-sill 
makes a satisfactory foundation for a lath 
house, concrete is recommended for solid- 
ity and permanence, especially in large 
structures. 








ADD 2° SIDETO™ 


18” APART 
FORM-POUR CONCRETE 


WITH POST HOLE AUGER 
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Concrete piles 18 inches deep insure a 
firmly anchored foundation. This is pai 
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t 


rich greens of the ferns and other plants, 

the soft light. and the redwood logs used - 

around the beds are suggestive of cool for- by 

ests. There is much color here in summer th 

when the begonias and cinerarias bloom - 
5S 
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ticularly desirable in the case of lathhouses 
built on filled or sloping ground. Piers 
should go down through the fill well into 
solid ground. 






“FRAMING 
JOISTS 


FRAMEWORK 
According to experts, an invariable rule in 
lathhouse construction should be the 
pitched roof and the diagonal placement of 
the framing or the laths on the roof. Pre- 
vention of drip is the motive. 





ROOF PITCH 


DRIP INSURANCE 

The drip problem is best solved as shown 
(1) by placing the inter-rafter, nailing 
joists diagonally, and adding metal gutters 
(see illustration); (2) by placing the laths 
diagonally over greenhouse sash (drainage 
grooves could be cut on power saw). Use 
2”x3” lumber. This method does not re- 
quire inside gutter as in (1). 


— 
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METAL GUTTERS 








LATH LAID 
DIAGONALLY 


GREENHOUSE SASH 


BRICK-BOTTOMED BENCH 
Here ‘is a variation on the conventional cut- 
ting bench. Instead of using wood in the 
bottom, bricks are laid on 2”x2” redwood 
supports laid 8 inches apart (the length of 
a brick). No cement should be used be- 
tween the bricks. The porosity of the 
bricks and the small spaces between them 
permit excess water to drain off readily, 


_LBRIKKS- NO CEMEN 

















; 8” 8” 4 | 
2"«2” REDWOOD 


yet a certain amount of moisture is held 
by the bricks. In such a cutting bench, 
there is less danger from certain fungi that 
grow and flourish on wood. 
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GOES A LONG WAY... 
Cuts Grease...Removes Dirt 


SAFELY 
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In Actual Tests 


O1D DUTCH CLEANSER = 
) CLEANED MORE BATHTUBS | 


per can than any other leading cleanser” 
— ee ee a ‘ 
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Cleans fast . . . Yet contains no scratchy grit 


If you have a little busybody in your home, you’ll be 
especially thankful, too, for this quick cleanser that 
goes so far and cleans so fast! 

*Actually Old Dutch went farther than any other 
cleanser in recent tests! Outperformed all the cleans- 
ers in the U. S. and Canada which account for over 
90% of the cleanser sold! In tests on bathtubs in 
daily use cleaned 34 more bathtubs per can than any 
other cleanser tested! 

Here’s why. Today’s Old Dutch cuts grease with a 
fast grease dissolver, removes dirt with famous Seis- 
motite—does both—easily—quickly—without 
scratching. For tubs, washbowls, sinks, pans, tile, lin- 
oleum...for all your cleaning...switch 
to America’s favorite — Old Dutch 
Cleanser today! 
















44 CLEANSER P SER 
t rit® 4 Tunein laughable, lovable “TENA > 
With se1sMo and TIM"... Coast to Coast CBS (Goug Housekeeping 





network ... Monday thru Friday. 
Check your local paper for time 
and station. 


GET THE CLEANSER USED BY MORE WOMEN THAN ANY OTHER 
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For that new home you're planning, or 
in remodeling your present home, you'll 
want the newest and best in heating- 
ventilating equipment. * Before making 
any decision, be sure to investigate... 


PAYNE 
ZONE-CONDITIONING 


(for gas*fuel) 


Successor to old-fashioned central heat- 
ing! Circulated winter warmth, cooling 
summer ventilation if desired . . . con- 
trolled by zones or individual rooms. 
PAYNE Furnaces are known coast to coast for 
advanced design, fine workmanship and de- 


pendable performance. Only PAYNE offers 
ZONE-CONDITIONING. 


Write today for FREE booklet 


PAYNE FURNACE COMPANY 
(One of the DRESSER Industries) 


BEVERLY HILLS, CALIFORNIA 














Ways to 


Patterns, ant-proofing, 


ALTERNATING WIDTHS 
The use of alternating widths of laths pro- 
duces an especially pleasing effect. To 
achieve this, rip the necessary number of 
laths to half width. Spacing can be 1 to 
14% times the width of the lath. 





ALTERNATE WIOTHS CHECKER BOARD 


LATH PATTERNS 
There are several interesting variations on 
the usual arrangement of laths. One fea- 
tures a combination of 3-foot squares al- 
ternately laid vertically and horizontally to 
form a checkerboard (see cut). Another 
variation makes use of laths laid vertically 
in a continuous line along the side of the 
structure for 6 feet, then places laths hor- 
izontally from top to bottom in the adjoin- 


There is year-around enjoyment in this 
lathhouse belonging to Mr. and Mrs. C. M. 
Monroe of La Jolla, California. 

Vines and an adjoining eugenia hedge ex- 
clude the prevailing west winds blowing in 
from the ocean. A pink and white color 





use lath 


benches, light control 


ing 6-foot section. Still another combines 


both patterns. 


ANT-PROOFING . 
Two methods of ant-proofing are shown 
In one, a space of 4 inches between 
and ends of the 


here. 
the benches and the sides 
lathhouse helps to exclude ants. 

Added protection from ants, as well as 
from snails and slugs, is afforded by setting 
the supporting legs of the benches in water- 
filled containers (see cut). 
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To keep the legs out of water, fill 24-inch 
pots with cement, then place them in 8-inch 
porcelain rabbit Fill the feeders 
with and place the legs of the 
benches on the pots. 


feeders. 
water, 
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scheme is usually featured in this lath- y 
house. It is gay with azaleas in winter, and h 
with tuberous begonias in summer. Prim- 7 
roses and cinerarias are the mainstay in 0 
spring. Moss-covered rocks, ferns, and vines d 
n 


help to create a cool, moist atmosphere 
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To prevent the legs from slipping off the 
pots, place a nail through the drainage hole 
of the pots, with the head inside the pot, 
and the pointed end projecting about 1% 
inch through the drainage hole. Fill the 
pot with cement, then place a piece of wood 
or heavy cardboard over the cement. Turn 
the pot over so that the drainage end is 
upright, and allow the cement to harden. 
When the bench leg is placed on the con- 
crete base, the nail penetrates the leg and 
holds it firmly in position. 


BENCH CONSTRUCTION 


<—2’-3—— 


T 
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In the illustration above is a section of a 
lathhouse bench, showing the lower bench 
being used for cutting boxes or propagat- 
ing cases. Strips of muslin, burlap, or can- 
vas tacked to the lower section of the lath- 
house at this point exclude drafts or exces- 
sive light. 


LIGHT CONTROL 
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(a) Normal placement of laths—spaced 
one lath apart—cuts down morning and af- 
ternoon sunlight. 





(b) With the same horizontal spacing and 
with alternating laths above and below the 
framework, a more even all-day light in- 
tensity is obtained. Noonday sunlight is 
the same in both cases. 


TWO-PURPOSE LATHHOUSE 

The Monroe lathhouse, shown in the photo- 
graph to the left, is a good example of the 
two-purpose structure. It is the logical type 
of lathhouse to be built by the gardener 
who has no greenhouse or separate potting- 
shed. The potting-bench is a good size and 
is well-equipped (it even includes a sink) , 
yet it is in no way obtrusive, nor does it de- 
tract from the appearance of the lathhouse. 
There is a pool on the left side, surrounded 
by mossy rocks and shade-loving plants. 
Above it is a gargoyle and a shell-shaped 
basin from which water drips to the pool. 
The lattice sides and ends of the lathhouse 
offer much more protection from winds and 
dry air than laths placed in the ordinary 
manner can provide. 
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When walls 
look dark, 
dull, faded! 











GIVE THEM NEW LIFE — OVERNIGHT 
WITH EASY-TO-USE 


FULLER PAINTS 


FULLCOAT 


Now have colorful new walls in bedroom, living room, 
dining room or hall with just one coat of Fullcoat. It 
covers any surface, even kalsomine and most wall- 
paper. It’s an oil-base paint, too—holds its smooth- 
ness and color through repeated washings. Delightful 
colors available. Cost? Re-do an average S 75 
bedroom for only . . « « « © © e 2 
(Less in some areas) 


FULLERGLO 


This tough-bodied paint for kitchen, bathroom or 
nursery ‘‘takes’’ steam and dries without injury to 
surface or color. Easy to apply! Easy 
to wash with soap and water, too. 
Appealing decorator-selected colors! 


Fullerglo refinishes an av- $4oo 


erage kitchen for only 
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a 
FULLER PAINT DEALER 
Nea YOU 


W. P. FULLER & CO. BRANCHES & DEALERS THROUGHOUT THE WEST 
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A limited quantity of DAY 
& NIGHT water heaters — 
America’s finest—is now be- 
ing produced for civilian use, 
under authorization of the 
War Production Board. But 
this output, although catch- 
ing up with demand, is still 
Cot mb ideleeMest-T-tbbele Med! Ma-leathta-e 
ments. So that you won't 
have to install an inferior 
water heater while DAY & 
NIGHTS are scarce, keep on 
Tod oboe MMe folole MMRoletd- Mo) MER Zoltt 
present heater; stop faucet 
leaks; drain tank once a 
month. And if your heater 
gets beyond repair, see your 
merchant plumber. He will 
help you get a new DAY & 
NIGHT — America’s finest. 


DAY & NIGHT 


AMERICA'S FINEST 
WATER **° SPACE HEATERS 
WATER COOLERS 


DAY & NIGHT MFG. CO. 
One of the Dresser Industries 


MONROVIA CALIFORNIA 
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Lath garden example 


Bowe from serving as an outdoor living- 
room, the Calloway lath garden offers ex- 
cellent conditions for Mrs. Calloway’s 
hobby—that of raising begonias. As chair- 
man of the La Jolla branch of the Ameri- 
can Begonia Society, she has more than a 
passing interest in these plants. 

Mrs. Calloway grows both tuberous and 
fibrous rooted begonias, but some of the 
most unusual and beautiful plants belong 
in the latter group. Most of them are 
planted in hanging baskets, but some are 
grown in pots. Among the outstanding 
types grown here are various forms of the 
Rex and the Cane begonias. 
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Care in this lath garden is very simple. A 
daily sprinkling keeps it moist and cool 
during the summer months. The use of 
helxine and other ground-covers is also 
helpful in maintaining humidity. 


BEGONIAS 
For beauty, vigor, and symmetry of growth, 
Mrs. Calloway recommends the following 
begonias: Coralline de Lucerne, B. ricini- 
folia odorata alba, Neely Gaddis, Mrs. Wal- 
low, B. Haageana, and Nelly Bly. All may 
be easily grown by the amateur gardener 
as house plants or (in Southern California) 
in the garden outdoors. 
Here is Mrs. Calloway’s formula for a liquid 
fertilizer for the acid-loving plants in her 
garden: Place 1 gallon of steer manure in 
6 gallons of hot water, and cool overnight. 
Use 14 cup of this solution for three 4-inch 
pots. Another solution is made with 1 tea- 
spoon of household ammonia, or commer- 
cial acid plant food, dissolved in 1 gallon 
of water. 
A good soil formula is 7 parts leaf mold, 3 
parts peat moss, 2 parts sand, 1 part old 
manure, and 1 part bone meal. This is 
especially good for tuberous begonias. 


KEY TO GARDEN PLAN 
1. Phoenix palm; 2. Clivia; 3. Helxine moss; 
4. Palm; 5. Fuchsia; 6. Tuberous begonias; 
7. Agave attenuata; 8. Tree fern; 9. Small 
ferns; 10. Sapota; 11. Fountain; 12. Bird 
bath; 13. Sun porch; 14. Garden library; 
15. Banana; 16. Camellias; 17. A shelf for 
seedlings and cuttings; 18. Hanging baskets 
of various types tuberous and Rex begonias 
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Lath shelters 


Fences, half pergolas, 
temporary shelters 


LATH FENCES 

Lath can make good garden fences. Nailed 
on well-constructed frames, with 2”x4” 
creosoted redwood posts (or 2”x4” posts 
alternating with 4’x4” posts) set in concrete 
foundations, such fences are sturdy and 
durable. Stained a good color, or left nat- 
ural, lath fences make congenial back- 
grounds for plant material. 
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LOW LATH FENCE 





HALF PERGOLA 
The half pergola constructed with laths— 
perhaps 6 feet wide—is a boon to plants 
in warm climates. Under its protection, 
such plants as azaleas, rhododendrons, ca- 
mellias, Tree Peonies, and fuchsias may be 
grown safely. Covered with vines, ‘it be- 
comes an excellent windbreak. 
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Camellias, azaleas, rhododendrons, and 
other shade-loving plants often need spe- 
cial protection during the hot summer 
months until they are well established. One 
of the simplest ways of providing this pro- 
tection, if shade from trees is lacking, is 
to build a small lath roof similar to that 
illustrated here. 





If the stakes on which the lath roof rests 
are sharply pointed, they may be driven 
into a lawn without causing much damage 
to the grass. They may be lifted during the 
winter months when such protection is un- 
necessary. Roofs such as these may be 
made with wire-glass, muslin, cheesecloth, 
burlap, or palm leaves, but the lath roof 
offers the most permanent protection, and 
is better looking, especially when painted 
a good shade of green. 
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The degree to which your postwar home ean be truly 
modern will be measured by the convenient, satisfac- 


tory operation of its electrical facilities. 


Before you approve plans and specifications for a 
new home or for modernizing your present one, be sure 
that nothing has been omitted from your wiring plans. 
Make certain they are adequate for tomorrow and ten 


years beyond tomorrow. 


Are there plenty of convenience outlets, plenty of 
light switches properly located, wires that are large 
enough to supply all the appliances that will be used 
during the life of the house? Remember, electrical 
power is limited by the wiring, just as the water sup- 
ply is limited by the piping. 

Adequate wiring costs so little and means so much 
to your future comfort .. . as well as to the resale 
or rental value of the house itself. It is truly the 
‘‘measure’’ of the livability of any home. 

Don’t handicap your home of the future with wiring 


of the past. Take full advantage of postwar electrical 
living by insisting on completely adequate wiring. 


NORTHERN CALIFORNIA 
ELECTRICAL BUREAU 


1355 MARKET STREET San Francisco 3 
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PROTECTIVE 
ALUMINUM 
COATING 


BETTER 
ASPHALT 
ROOFING 
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“Aluminum Protection’ 
FOR YOUR ROOF 


PABCO 


ALUMI-SHIELD 
ROOFING 


Heavy, finest-quality roll roofing plus 
an aluminum surface that gives extra 
protection and longer life . ... reflects 
heat rays, keeping building interiors 
up to 15° cooler. 








CHEAPER TO | 
REPAIR ROOFS 


NOW witH 
PABCO 





ROOFS NEED 


“Sunburn Lotion” 
YX TOO! 


“ 






PABCO 
ROOF COATING 


The hot summer sun dries out as- 
phalt roofs, just as it does the hu- 
man skin. Keep your roofs from 
cracking and leaking by applying 
this protective “lotion” 
..-PABCO Roof Coating. 
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July nursery list 


Of special interest to hot-climate gardeners 


Juixe NURSERY LIST is compiled mainly 
in the interest of gardens located where 
conditions are hot and dry in summer, cold 
in winter, where the soil may be poor or 
alkaline, and the water scarce. Below is 
shown a plan of a corner in a garden that 
might be found in one of California’s in- 
terior valleys or in some section of the 
Southwest. This does not mean, of course, 
that the plant material suggested here will 
not grow well elsewhere. As a matter of 
fact, many of the shrubs listed grow with 
equal adaptability along the seacoast, and 
all may be found thriving in most sections 
of Central and Southern California. 





1. Hackberry, mulberry; 2. Athel; 3. Mela- 
leuca, tamariz; 4, 5. Callistemon; 6. Cistus 


Bottle-Brush (Melaleuca decussata). 
Cotor: The lilac flowers form spikes about 
an inch long, while the narrow, bright green 
leaves are one-half inch long. 

Heicut: Grows to 20 feet tall. 

Cuutture: This shrub is particularly 
adapted to soil and climatic conditions in 
large areas in the Sacramento and San 
Joaquin Valleys, as well as in the desert 
regions in the Southwest. It endures alka- 
line soil, drought, and salt spray without 
difficulty. Z 

Use: As it is a rapid grower, it may be 
used where a quick-growing hedge is 
needed. It is very useful as a windbreak. 
Similar textures and cultural adaptability 
make leptospermum, oleander, callistemon, 
and hakea good choices as companion 
shrubs. Should an orange-red flowered 
melaleuca be desired, M. hyperictfolia, 
whose flowers are two inches long and 
about as wide, is recommended. A_ pink 
form with smaller flowers is M. nesophila, 
while M. ericifolia, with yellow-white flow- 
ers, has fine foliage reminiscent of heather. 
Bottle-Brush (Callistemon lanceoiatus). 
Closely related to the melaleuca, this 
Bottle-Brush has also adapted itself to arid, 
alkaline conditions. 


Cotor: The flower spikes, two to four 
inches long, are bright red, with flowers 
in loose clusters. The leaves are one to two 
and one-half inches long, and reddish in 
color when young. C. rigidus is a low-grow- 
ing species, and is a little more showy in 
flowering habit. C. viminalis, growing to 15 
feet, has brilliant red flower clusters, four 
inches long. It is the most highly colored 
of the callistemons. 

Heicut: Grows 6 to 12 feet high. 
Cuuture: Callistemons adapt themselves 
to a variety of soils, but make slow growth 
in heavy clay. They thrive without much 
irrigation and prefer sunny locations. They 
stand pruning well; judicious autumn prun- 
ing greatly increases next year’s production 
of flowers. 

Use: Their growth is erect and compact 
and, like the melaleuca, they make good 
hedge and screen shrubs. Ceanothus, Rock- 
Rose, escallonia, and broom combine well 
with this shrub. 

Hackberry (Celtis occidentalis). 

The Hackberry is an excellent tree for dry, 
warm climates. It is highly rated by many 
California horticultural experts. (This is 
one ef the trees recommended for street 
and shade planting by the City Planning 
Commission of Bakersfield, California.) 
Cotor: The light green, oval leaves, two 
to six inches long, are partially deciduous. 
The flowers are insignificant and are fol- 
lowed by orange-red fruits one-third to one- 
half inches long, formed in the axils of the 
leaves. 

Heicut: This is a tree growing to 80 feet. 
Cuuture: It grows in almost any soil and 
under all conditions, particularly in dry or 
desert conditions. It is rarely injured seri- 
ously by insects or fungi. It makes vig- 
orous growth in its early years, and one 
of its advantages is that it may be trans- 
planted easily. 

Use: Because of its size, rapid growth, and 
wide spreading habit, it makes an excel- 
lent shade tree, or a good lawn tree. It is 
also used for street planting. 

The Fruitless Mulberry (Morus Kingan 
Fruitless) . 

This tree has the same uses as the Hack- 
berry and possesses equal merit. 

Cotor: The coarsely toothed or lobed 
léaves are four inches or more long. This 
variety does not bear fruit—a most desir- 
able quality from the standpoint of garden 
use. (The dropping of fruit on the more 
common mulberries constitutes a draw- 
back, and has restricted the planting of 
mulberry trees.) 

Heicut: It grows to 30 feet tall. 
Cuutvre: For locations needing shade, this 
tree is one of the finest. It has a large, 
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spreading head and dense foliage. It grows 
rapidly and stands heat, drought, cold, and 
alkaline soil. 
Use: It is particularly good for desert con- 
ditions. As a street tree, or as a shade tree 
for outdoor living areas, it is almost un- 
surpassed. 
There is a weeping mulberry (M. alba pen- 
dula) which grows to eight feet, and as the 
branches curve gracefully to the ground 
and form an umbrella-shaped head, it 
makes an attractive form for a lawn. Be- 
cause of the graceful, weeping growth, the 
branches may be trained over a framework 
to make a circular roof of living green and 
to provide low shade or shelter. 
Palo Verde, Jerusalem-Thorn (Parkinsonia 
aculeata). 
Cotor: Belonging to the legume or pea 
family, it has the feathery leaves character- 
istic of other members of this group. The 
racemes of flowers are three to six inches 
long, with fragrant, pendulous, yellow blos- 
soms. It is a spiny tree, and has a very 
green bark. 
Heicut: Grows to 10 feet tall. 
Cunture: It thrives in the driest locations 
and is hardy to 18 degrees. 
Use: As the tree is small in size, its value 
as a shade tree for small gardens is im- 
portant. A group of Southern California 
nark administrators have recommended it 
highly for parkway planting. 
Tamarisk (Tamarix). 
Three tamarisks are discussed here—the 
Athel Tree (Tamarix aphylla), Tamarix 
arviflora, and T. pentandra (T. aestivalis 
hispida). 
Coxor: T. aphylla has pink flowers and 
very minute leaves. The greenish twigs 
give the tree an evergreen appearance in 
winter. 7. parviflora has reddish bark and 
pink flowers in short racemes in late spring 
and early summer. 7’. pentandra blooms in 
late summer and fall, with pink flowers in 
very large, dense racemes. 
Heicut: T. aphylla grows to 30 feet, and 
T. parviflora and T.. pentandra grow to 15 
feet in height. 
Cuttrure: Tamarisks are remarkably 
adaptable, taking kindly to salt spray along 
the seacoast, as well as to the heat, drought, 
and alkaline soil of the desert. They ap- 
preciate good garden conditions, however, 
and respond to careful winter pruning, con- 
sisting mainly of thinning out the center 
and pruning back the old flowering 
branches. 
Use: The Athel Tree (7’. aphylla) is a no- 
toriously good windbreak for desert gar- 
dens. Several grouped together provide 
welcome shade. (See page 45 of the June 
Sunset.) 
T. parviflora and T. pentandra, while also 
suitable for low windbreaks and informal 
hedges, may also be planted for decorative 
effect in shrubbery borders. They are par- 
ticularly attractive when pruned to form 
graceful, pendulous shrubs, under which 
bulbs, small shrubs, and flowers may be 
planted to advantage. 
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Chewing insects 
are scarce 





against many chewinginsects. That’sthein- 
secticide commercial growers use to protect 
their valuable crops. Buy Kryocide today. 


Kryocide is NATURAL GREENLAND 
CRYOLITE, widely recommended by 
agricultural authorities. Straight Kryo- 
cide, for spraying, in 1-lb. packages; Kry- | 
ocide D-50, for dusting, in 1-lb. shaker 
type cans and 3-lb. bags... at your dealer. 


| 
@ Protect your V garden with Kryocide | 
| 
} 
| 
| 
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00 Widener Building 
Philadelphia 7, Pa. 








GETS BOTH grease-grab- 
bing and sweet-swiping 
ants! Antrol syrup in 
economical refillable 
jars. Antrol Ant Traps 
for inside or outside use. 
Antrol powder in shaker 
top cans—kills roaches 
and silverfish, too! 


LANDSCAPE 
Leatl CARDENING 


A therough interesting and constructive HOME TRAIN- 
ING for both those who wish to become LANDSCAPERS 
DESIGNERS, GARDENERS, and those who wish to learn 
for their OWN USE AND PLEASURE. Enroll now! 
Course No. 1 for home gardeners. No. 2 for professional 
work. Write | 
NATIONAL LANDSCAPE INSTITUTE 
Dept. S-7, 756 S. Broadway, Los Angeles 14, Calif. 
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Root srowth controls 


Plant physiologist, Dr. F. W. Went, charts 
another plant growth mystery 


is THE ANIMAL body there are two systems 
of remote control: nerves and hormones. 
Nerves are like telephone connections. Each 
part of the body is wired to the central 
exchange, or brain, by fine nerve fibers, and 
each part can be directed separately. Hor- 
mones are like town criers. They do not go 
to any special place, but follow the streets 
and inform all persons equally. Hormones 
are carried in the blood stream, and thus 
reach every part of the body. 

In plants no nerves exist. Therefore, no 
specialized control over each part of the 
plant body is possible. Yet a plant is not 
an anarchy, for all parts are beautifully 
organized. There is a perfect balance 
among leaves (producing the food); flower 
(insuring offspring) ; root (absorbing water 
and nutrients); and stems (providing sup- 
port and distributing water, food, and nu- 
trients). The roots must be sufficiently 
large to supply the top with water and 
food; the stems must be sufficiently thick 
to pipe enough of this food and water: and 
the flowers should not become too large. 
How does each part know just how much 
it must do? Can it tell the size of the 
other members of the commonwealth? 
Let us first consider roots. They cannot 
make foods themselves, since sugar produc- 
tion is a monopoly of green leaves. There- 
fore, they depend upon the leaves for su- 
gars, but these sugars have also to be 
distributed among stems, flowers, fruit, 
buds, and young leaves. 

Leaves form small amounts of a substance 
which makes sugars utilizable by the roots, 
and small amounts of another substance 
which makes sugars palatable for young 
growing leaves. Distribution of these su- 
gars is regulated by hormones. 


THE HORMONE MYSTERY 

The record of how these substances or hor- 
mones were discovered could be written as 
a detective story. Here are a few of the 
highlights. 

A voung American professor, William Rob- 
bins, of Missouri, became interested in the 
mystery of root growth. He knew that 
roots received from the leaves all the sugar 
they need for growth. Therefore. he tried 
to grow small root tips, cut off from a 
plant, in a solution containing sugar and 
the necessary salts. He had to take one 
important precaution: he kept all bacteria 
and other micro-organisms away from the 
roots. For the bacteria were fond of the 
sugar, too, and very soon would have out- 
grown the root. In the complete plant, bac- 
teria are not troublesome because the sugar 
is piped aseptically from the leaves to the 
roots, which get it without competition 
from bacteria. 


Robbins found that although the roots re- 


mained healthy in a weak sugar solution. 


they did not grow. Something which they 
got in the complete plant was lacking. He 
found that yeast extract helped, but did 
not completely restore growth of the am 
putated root tips. 


IMMORTAL ROOTS 

Ten vears later, another American botan- 
ist, Philip White, succeeded in compound- 
ing the proper solution to make cut tomato 
root tips grow. This solution contained 
sugar, salts, and a pinch of yeast extract 
When he placed a quarter pint of this mix- 
ture in a glass bottle, and dropped a short 
tomato root tip (half an inch or less long) 
into it, the root grew to a length of ten 
inches in a few weeks, and formed side 
roots just as if it were still attached to the 
tomato plant. A small portion of this arti- 
ficially grown root. placed in a fresh nu 
trient solution, grew just as well. White 
could repeat this transfer of a small por- 
tion of the root into new solution an un 
limited number of times. He still has, grow- 
ing in bottles. root tips which were cut 
off the original tomato plant ten years ago 
If the root had been left on the plant. it 
would have died long ago, when the whole 
tomato plant died. But the cut off root 
apparently is immortal, if it is properly 
fed with sugar. salts, and veast extract 
This finding is comparable to the discovery 
of Carrel, forty vears ago, that a culture 
of a portion of a chick’s heart can continue 
to grow forever. while the chicken from 
which the cells were taken would have died 
in a few years. In both cases, individual 
parts cut from an organism can survive 
forever, but when they are part of a body, 
they die when the body as a whole dies 
Immortality is a property of the simplest 
forms of life, such as bacteria, and of the 
individual cells of a body. Cells can grow 
forever if there is enough food. But when 
these same cells are a part of a complete 
plant or animal, they die when the plant 
or animal dies. Looked at in this way, we 
come to the conclusion that mortality is 
the price our body, and the plant body. 
have to pay for their perfection. 


AND THEN B1 
The veast extract which White had to add 
to make a balanced and complete food from 
his sugar solution is a mixture of hundreds 
of substances. It was a problem of the 
greatest scientific interest to find which one 
of these hundreds of substances did the 
job. Therefore, various workers started to 
make sugar solutions, and instead of add- 
ing yeast extract, they added single pure 
chemicals. Simultaneously, Robbins, who 
had returned to his investigations with 
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roots, and a young California plant physi- 
ologist, James Bonner, discovered that 
vitamin B; (thiamin) is the active ingre- 
dient of yeast. When they took a quarter 
pint of sugar solution, so weak that it 
hardly was sweet to the taste, added small 
amounts of nutrients, and then added one 
ten-millionth of an ounce of vitamin Bi, 
roots placed in that solution grew quite 
well. They could even decrease the amount 
of vitamin Bi added, but when they left it 
out completely, no root growth was pos- 
sible. Such an incredibly small amount of 
vitamin B1, of course, could not be food in 
the ordinary sense of the word, and yet it 
is just as essential as food. Applying these 
results to an intact plant, we can say that 
the root can only grow when it receives su- 
gar and vitamin Bi. When such a plant is 
grown in sand and is watered with the 
proper nutrient solution, the roots are grow- 
ing vigorously, which means that they re- 
ceive not only sugar, but also vitamin B1 
from the top of the plant. Further investi- 
gation showed that in most plants, the 
leaves are forming small amounts of vita- 
min Bi, less than one-millionth of an ounce 
per leaf, and that this Bi is forwarded to 
the roots and makes them grow. No mat- 
ter how much sugar arrives in the roots, 
they will not grow until a small amount of 
vitamin B; is present. There are no indica- 
tions that this B; regulates the use of sugar 
in other parts of the plant. Therefore, the 
plant can regulate the growth of roots by 
decreasing or increasing the small amount 
of vitamin B; which normally reaches the 
root. This makes vitamin Bi a typical hor- 
mone inside the plant. It is formed in the 
leaf, and it controls the growth of the root. 


These same scientists continued to investi- 
gate growth of roots. They soon found that 
all roots require vitamin Bi, but some 
roots, like tomatoes, need additional vita- 
min Be for proper growth, and others, like 
peas and alfalfa, need nicotinic acid (nia- 
cin) if they are to grow forever after being 
cut off the plant. Finally, some roots, like 
sunflowers, need all three vitamins at the 
same time. 

When we consult a modern book on hu- 
man nutrition, we find that plants are our 
best sources for vitamin Bi, vitamin Be, 
and nicotinic acid. We must take all these 
substances with our food, because our body 
is unable to make them. The plant also 
needs these substances, and while the roots 
have lost the ability to make them, the 
leaves still can. Therefore, plants are a good 
source of these vitamins. They do not make 
them to accommodate us humans, but they 
make them because they need these sub- 
stances themselves. Since these substances 
are formed in the leaves, a young seedling 
would be in a bad spot if it did not have 
some of these vitamins stored in the seed. 
The root has to grow before the shoot and 
the leaves are ready to make vitamin B1. 
Therefore, the best source of this vitamin 
is seeds, like grains, where the mother plant 
has stored enough food and vitamins to 
give the seedling a start until it becomes 
self-sufficient. 
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A Tailor-Made kitchen 
at a Ready-Made’ price 


Kitchen morale lifted to the skies by the eye-filling beauty 
of an all-steel kitchen . .. routine cut to the bone by the 
step-saving arrangement of new conveniences creating hap- 


piness for you. 


Yes, you'll want to “‘whistle while you work” in a sparkling 


spot like this AMERICAN KITCHEN. 


After the war American Central will have these kitchen 
units—storage cabinets, work surfaces, sinks and other 
utilities—in happy combinations to modernize any kitchen 
of any size or shape, new or old. 


Always the hub of the house, your kitchen will be the heart 
of your happiness with ..% 


7 


HETCHERS 





American Central Manufacturing Corp., Connersville, Indiana 
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3 you RE going to have a successful vege- 
table or flower garden, you will set up your 
own watering schedule. Any printed chart 
can do no more than give the basic prin- 
ciples of soil moisture and its control ac- 
cording to soil textures and structures. The 
amount of water you use this month will 
depend also upon the amount of spring 
rainfall, the size of the plants, the amount 
of sunlight, daily temperature, humidity, 
and the movement of air in your garden. 


In vegetable gardens, especially, remember 


RATE OF WATER PENETRATION 





The rate of water penetration is controlled 
by the size of soil particles. Water passes 
through soil only as rapidly as surfaces of 
the particles can take their share by surface 
tension. The smaller the particles, the 
greater the total surface area. When water- 
ing, don’t think that water standing on the 
surface is a sign of deeply wet soil. Probe 
with a sharp stick to measure penetration. 





that the purpose of water is not merely to 
keep the plant alive. It is to force the maxi- 
mum of growth and production. 

You can put this down as a safe rule: Root 
systems in the shrub border, flower border, 
or vegetable garden, if given half a chance, 
will take over every cubic inch of soil. In 
some cases they will be content to feed in 
the upper 12 inches. Often they will seek 
greater depths, up to 6 feet. Invariably the 
top inches of the soil are the richest in nu- 
trients. Keeping the top wet speeds growth. 


WATER-HOLDING CAPACITY 


SAND LOAM 
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Diagram above indicates number of gallons 
to 8 cubic feet (2 by 2 by 2) of each type 
of soil. If you will relate these figures to 
the 3-gallon watering can and check back 
over your watering habits, you'll realize 
how many mistakes you’ve made. You can 
fill a 2-foot basin around a plant with one 
can of water. However, in clay soil this 
would give plant less than 14 of its needs. 











Watering ehart 


In the case of vegetables and berries, pro- 
duction will be curtailed if this area is al- 
lowed to dry out. In commercial berry 
production, irrigation is found beneficial 
even where the plants can find adequate 
water 2 feet below the surface. All types 
of spot irrigation, such as sunken cans, 
small basins, narrow irrigation ditches, are 
dangerous in that they wet but a small 
portion of the soil, and allow roots to grow 
in a very limited area. This dwarfs pro- 
duction, and may result in heat damage 


DEPTH WETTED BY WATER—1” DEEP 
LOAM 





Cans or any open receptacle placed at vari- 
ous distances from sprinkler head will meas- 
ure amount of water delivered. Since 1 inch 
of water penetrates to a depth of 4 to 5 
inches in adobe soil, to wet to proper depth 
of 24 inches, leave sprinkler on until water 
in measuring unit is 6 inches deep. Place 
measuring units at different distances from 
sprinkler to get variation in amounts. 























I 
2’ 
z 
Z’ 
5 
SHALLOW MEDIUM DEEP 
Broccoli Celery Onions Beans Chard Peppers Artichoke Canteloupes Sweet potatoes 
Cabbage Corn, sweet Potatoes, Irish Beets Cucumbers Squash, summer Asparagus Pumpkins Tomatoes 
Cauliflower Lettuce Spinach Carrots Peas Turnips Lima Beans Squash, winter Watermelons 
HOW MUCH WATER IN AREA 10’x10’ 
SAND LOAM CLAY SAND LOAM CLAY SAND LOAM CLAY 
[25 gals. | 90 gals. | 330 gals. 185 gals. | 270 gals. | 495 gals. 250 gals. | 380 gals. | 660 gals. 
HOW OFTEN 
SAND LOAM CLAY SAND LOAM CLAY SAND LOAM CLAY 
4-6 days F10 days 10-(2 days T0 days 10-5 days 5-20 days 5-20 days 2030 de ys 30 _ 









































The depth of the root controls the amount 
of water applied and the frequency of ap- 
plication. Charted above are the amounts 
of water required for 100 square feet of gar- 
den, and the frequency of watering for 
shallow-, medium-, and deep-rooted plants 
(read from left to right across the page) . 
How to measure 100 or 500 gallons? Say 
that you want to put the 495 gallons in the 
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10-by-10-foot plot of clay soil. First, meas- 
ure how many gallons your garden hose 
will deliver per minute by letting it run into 
a can of known volume. You will probably 
find it will give 4 or 5 gallons a minute. 
Simple division tells you that it will take 
more than 90 minutes to deliver the 495 
gallons. 


You will find that the trouble it takes to 


measure the amount of water necessary to 
thoroughly wet the soil in your garden will 
be very much worthwhile. Once deter- 
mined, you can avoid the mistakes of over- 
watering and inadequate watering. You 
probably won’t use any more water than 
you do now, but you'll use it more wisely. 
Warnings against overhead watering have 
been over-emphasized. Actually, in gardens 
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where the run-off is too rapid in irrigation 
ditches, overhead sprinkling is advisable. If 
overhead water is applied early enough in 
the day to allow leaves to dry off before 
nightfall, danger from mildew is less. 

The simplest way to measure water pene- 
tration is to probe the soil with a sharp 
stick. Just push it down until you hit dry 
hard earth. Wet soil is easily penetrated. 
The use of manure or peat mulch will re- 
tard evaporation, cut down on the water 
bill, but will not, of course, prevent the 
plants from pulling water out of the soil. 
In warm weather, when transpiration is 
high, all plants deplete soil water rapidly. 
This chart is condensed from a longer ar- 
ticle in the June 1944 Sunset and the Uni- 
versity of California leaflet, Irrigation of 
Home Gardens. 
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Ne RUBBING or scrubbing—and 
no mess to clean up afterwards. 
Just wipe this wonder-liquid om and 
watch the color of any cleanable 
painted surface re-emerge instantly 
...almost like magic! Dries quick- 
ly without spotting or streaking! 
Won't harm the finest paint or 
your hands. Get a bortle and you 
too will say, ““Work is Play the 
Soil-Off Way.” 
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Here’s how 


End o Pest 


gives 3-way 
garden protection! 
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Handy, ever- 
ready | Ib, ap- 
plicator pack- 
age designed 
for thorough, 
economical and 
easy dusting. 
Refillable from 
Ya, 1 or 2a lb. 
packages. 


Chewing insects, sucking insects, fun- 
gus diseases. . . all or any one of these 
types of pests can ruin your garden, 
destroy your choicest plants! 

Combat all three with End O Pest, 
the remarkable 3-way pest control. Just 
one operation does it! The handy End O 
Pest container is a dust gun. Place it in 
your hands, pump the dust and a fine 
mist coats plants. . . vital protection for 
your garden! 

Before garden pests do another day’s 
destructive work, get End O Pest from 
the dealer who supplies you with Vigoro. 
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A Product of SWIFT & COMPANY, makers of Vigoro 


Made in California to meet western gardening conditions 
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Stray Dogs Are a Nuisance 
Stray dogs are a nuisance to the home gar- 
dener. They injure ornamental shrubs and | 
evergreens and are a very special nuisance on 
lawns. 
| 





Various ingenious ways have been tried to 
keep dogs off gardened premises without in- 
jury to the animal. A few years ago it was 
found that dogs dislike the odor given off by 
a chemical generally known as animal bone 
oil. Dogs tended to avoid spots where this 
chemical was placed. A practical method was 
found to impregnate a powder with this chem- 
ical so it could be dusted around shrubs, 
along the edges of lawns, at house corners, 
and elsewhere to keep dogs away. The prod- 
uct is now sold by dealers everywhere under 
the name of SCRAM Dog Repellent. : 

The effectiveness generally lasts about al 
week. Applied regularly it has proved a great | 
boon to gardeners without offending dog-own 
ing neighbors since it causes no injury to the | 
animal. 


For aphis and thrips on shrubs, flowers, | 
trees, spray every 7 to 10 days with EXTRAX 
Insect Spray. Controlling ants also helps in 
controlling aphis. Place dispensers of ANT-B- 
GON Ant Poison close to your favorite plants. | 





Victory gardens need protection from certain | 
beetles, spittle bug, caterpillars and various 
other pests. Dust regularly with BOTANO 
Garden Dust, the multi-purpose dust. Espe- | 
cially important now against cabbage worm | 
and aphis on cabbages, cauliflower, broccoli. 


Most economical bait for use against grass- 
hoppers, snails, slugs, cutworms, and sowbugs 
is “BUG-GETA PELLETS.” You get 5000 
concentrated baits in a 2-lb. package. 


Watch your roses for rose slug. The larvae 
eat small holes in the leaves and are proving 
very destructive. Spray with EXTRAX Insect 
Spray, or if you prefer to dust, use CALTOX 
Garden Dust. For all-around rose protection 
against various insects and powdery mildew 
spray with a combination of “EXTRAX” and 
GREENOL Liquid Fungicide. 


If earwigs are present, scatter ORTHO Ear- 
wig Bait liberally throughout the infected area 
and repeat as necessary. 


Tomatoes should be dusted with BOTANO 
Garden Dust or CALTOX Garden Dust “525” 
against fruit worms and blight. “BOTANO” is 
also useful in control of aphis, thrips, and to- 
mato mite. Apply at 2- to 3-week intervals. 


"ORTHO" Simplified Pest Control includes 
“BUG-GETA PELLETS" for multi-purpose 
baiting of snails, slugs, and other forag- 
ing pests; "ORTHO" Garden Spray Set for 
multi-purpose spraying; BOTANO Garden 
Dust for multi-purpose dusting; ANT-B- 





GON Ant Poison for multi-ant control. 
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Cinerarias 


Sow now for early 
spring bloom 


Mosr GARDENERS agree that cinerarias are 
among the most spectacular flowers that 
bloom in winter and spring. As they are 
not very hardy, it is usual to grow them 
in pots in all but mild winter climates. This 
is no disadvantage, for they make ex- 
tremely handsome pot subjects. They may 
be grown outside in spring, after frosts, of 
course. Seed for winter and early spring 
bloom should be sown now. If early sum- 
mer bloom is desired, sow the seed in Jan- 
uary or February. 

There are two main strains of cinerarias— 
the large-flowered and the stellata (or star) 
types. The large-flowered varieties are com- 
pact and quite stocky in habit, and attract 
much attention because of their large, 
daisy-like flowers. The star cinerarias grow 
taller—often to three feet or more—are 
looser in habit, and have smaller flowers 
clustered in broad heads. We prefer the 
star cinerarias for general garden use, as 
they are more graceful and are easier to 
combine with other plants. 

However, the large-flowered types give the 
most brilliant displays of color. Among the 
strains available is a new one known as the 
Hauke strain—offered for the first time this 
year. The plants are large, grow 20 to 24 
inches high, and produce rosettes of foli- 
age 24 to 30 inches across. The flower heads 
measure 18 to 24 inches across. The indi- 
vidual flowers are 2% to 3 inches in di- 
ameter, and appear in the fullest range of 
colors and color combinations. 

The potting mixture used by the originator 
of the Hauke cinerarias consists of two- 
thirds compost and the other third of equal 
portions of leaf mold and well-decomposed 
manure. To this is added bone meal (about 
2 tablespoons to an 8-inch pot) and some 
source of readily available nitrogen such 
as fish-meal, blood-meal, or ammonium sul- 
fate. About a teaspoon of blood-meal or 
fish-meal, or % teaspoon of ammonium 
sulfate may be used to an 8-inch pot. This 
same potting mixture is used at all times, 
from the time the seedlings are pricked out 
of the seed pan to the final shift to the 
pots in which they flower. 

Cinerarias should be grown rapidly and 
without check. Do not allow them to be- 
come pot-bound; shift them to larger pots 
as soon as the roots appear in the drain- 
age hole. 

Summer care is very important. It is pref- 
erable to keep them in a lathhouse or a 
cool, shaded frame or greenhouse. Daily 
watering and sprinkling of the foliage are 
necessary. On very warm days, you may 
have to spray them overhead two (or even 
three) times to prevent wilting. 











THE NEW WEED KILLER 


Centains 2-4 Dichlorophenoxyacetic Acid 
(Patents Pending 


le’ easy to apply, clean to use, safe for 
| livestock and pets. 

Weedone does not sterilize the soil. The 
spray does not irritate or stain the skin; 
does not corrode metal spray equipment. 
Just mix Weedone with water a spray 
jon the leaves. The spray is absorbed by the 
plants and killseinternally. Weedone kills 
slowly but surely. In ten days to three 
| weeks the plant is dead—right out to the 
root Ups. 

Spray on a warm day, when the plant is in 
full leaf. The better the plant grows, the 
| better the kill! 

Weedone also kills Bindweed, Honey- 
suckle, Poison Ivy, and many other noxious 
weeds. 
| Buy a bottle today from your local 
dealer or write to 








AMERICAN CHEMICAL PAINT CO. 
AMBLER, PA 








If you own- 


| © AWNINGS TENT 


CANVAS PORCH FURNITURE 
Zea CANVAS AUTO TOP 
BEACH UMBRELLAS 





Here’s a special paint that will 
renew their beauty and life! 


Its name is Setfast—and it makes old, 
faded canvas gleam like new with a single 
application, prolonging its life for years 
to come. Even more remarkable—Setfast 
does not stiffen canvas, does not crack 
off, is easily applied with brush or spray. 
See this specially developed canvas paint 
at your department store, hardware or 
paint store. 10 sun-resistant colors. Also 
white, black and clear. 


Getfase... 


An Interchemical Product 





(See ee ee eee ere 1 
Interchemical Corporation | 
| Trade Sales Division, Dept. FS-75 | 
| Fair Lawn, N 
| Send Folder with Setfast-painted sample. 
Name | 
| Address | 
| My deaier’s name | 
i A ORE AE 
SUNSET 


wo fe ~~ | 





prt it Prevents 
coloration and re 
Perspiration off ° _ 


Cream Deodorant 
Safely helps 


1. Does not irritate skin. Does not rot 
dresses or men’s shirts. 

2. Prevents under-arm odor. Helps stop 
perspiration safely. 

3. A pure, white, antiseptic, stainless 
vanishing cream. 

4. No waiting to dry. Can be used right 
after shaving. 

5. Awarded Approval Seal of American 
Institute of Laundering — harmless to 
fabric. Use Arrid regularly. 


39¢ Pius tax Also 59¢ size 


ARRID 


MORE MEN AND WOMEN USE ARRID 
THAN ANY OTHER DEODORANT 








Brighten your garden with 
these 8 outstanding Milli- 
ken-grown irises. 

CHINA MAID—A large tall 
pink blend. Try it. 
MOUNTAIN SKY—A clear 
wavy sky blue. 
ALWAYS—Smoothly carved 
old ivory with bronzed lines 
and dots. 

LA CANADA—A tali rich 
yellow. 

SPANISH CAVALIER — 
Gay combination of orange, yellow and red. 
MOUNT CLOUD—A stately well poised white. 
GREETINGS—Bright rosy-red flower on tall 
stems. 

UKIAH—Rich velvety deep brown flowers. Very 


large. 


All Eight for $4.75. Postpaid. 
($7.20 catalog value) 
(In California add 138c tax) 
Send for free color catalog of Irises, Daylilies 
and Daffodils. 


MILLIKEN GARDENS 


362 W. Colorado Arcadia, California 
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BUG DUSTER packed with 1 Ib. 
non-poisonous rotenone dust. 

an, ec ical, convenient. 
No Sprayer needed. At your deal- 
er, or send 35c (3 for $1) Prepaid 


aS AGKEM, INC., Quincy, lil. 
1945 
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Garden 


labor savers 


SPRINKLER ON WHEELS 


The sprinkler rig shown here makes water- 
ing of large vegetable or flower beds and 
lawns easy and efficient. It may be wheeled 
around from place to place—preferably on 
paths, as it would be difficult to accom- 
modate it between rows in the average 
home garden. 
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Small spray heads (available at 10 cents 
each) are inserted at 2-foot intervals in 
the pipe. (Pipe is usually sold in 21-foot 
lengths. In most gardens, a 10-foot length 
would be more convenient.) 

To insert the spray heads, drill 9/32” holes, 
then thread with a 5/16” S.A.E. taper pipe 
tap. Screw the heads in the pipe, cap one 
end of the pipe, and attach a special hose- 
to-pipe coupling to the other end. 

The pipe is attached to the wooden frame 
by means of metal clamps. Enough play 
is allowed to permit turning of the pipe in 
any direction. An outworn buggy or child’s 
wagon will provide the necessary wheels, 
or they may be made of wood. 


46"— 
cree 


— 30" 
CKERS Yo" Pipe 








ROCKING SOIL SIFTER 


Gardeners who mix large amounts of pot- 
ting soil will find it worth while to make 
a soil sifter of the type shown here. The 
salient feature is the rocker made out of 
curved pipe, which can be bent into the 
desired shape by a blacksmith. Note that 
the molding under the sifter has been 
notched to fit the pipe. This holds the 
sifter in place during the rocking motion. 














Don't kill yourself—or hus- 
band—with floor waxing. 
Just spread them with OLD 
ENGLISH No RuBBING Wax. 
It dries itself—in fifteen min- 
utes — without rubbing. 
Makes floors and linole- 

um shine with a crystal- 
hard finish. As simple as 

the price! 











Give old, dull furniture this two- 
way beauty treatment. Use OLD 
ENGLISH SCRATCH REMOVING 
POLISH to cover scratches, 
and polish surface to a bril- 
liane lusere—at the same time. 
At one easy price! 


Rid them of grease and smudges 
with AEROMIST. Takes no scrub- 
bing, or polishing. Brightens up 
giass and your budget, too! 











TAKE (7 EASY 
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CLEANS...as it 
SCOURS...as it SHINES 














Triple-Action 
Cleanser - 


the scouring powder Be 
that contains soap! 








Vegetables 


Summer cautions—fall planting 


am VEGETABLE gardener faces one of two 
situations at the present time. Inland from 
the ocean, he can count on the warmest 
weather of the year in the next two months, 
bringing with it the hazards of burning and 
too rapid ripening due to high temperatures 
both day and night. The coastal gardener 
must curb his appetite for home-grown 
samples of the seasonal warm-weather 
crops, such as melons, peppers, eggplants, 
and even in some cases, corn. 

When mean temperatures rise above 70 
degrees, both the growth and the coloring 
of beets are affected. In the seedling stage, 
carrots are sensitive to extremes in temper- 
ature. The ripening process in sweet corn, 
consisting of conversion of sugar to starch, 
is very sensitive to temperatures. The rate 
of this conversion is almost doubled by a 
rise in temperature of 18 degrees. In a hot 
spell, corn will remain in the milk stage 
for only a day or two. while at lower tem- 
peratures it will remain edible for four or 
five days. 

During the forthcoming warm weather. the 
harvesting of all crops should be watched 
carefully. String beans reach the mature 
stage and deteriorate rapidly at high tem- 
peratures. If tomatoes have been heavily 
pruned, or disease has stripped the foliage, 
sun-scald is likely to occur. 

Success in the summer garden requires 
more exacting attention to watering and 
harvesting than is necessary in either spring 
or fall gardening. 

Probably the most interesting experiment 
any Western gardener can carry out is that 
of attempting to extend the harvest season 
of various crops beyond their normal limits. 
Two hazards confront him—the high tem- 
peratures during the seedling period, and 
the coming low night temperatures at the 
maturing stage. 

If September’s night temperatures can be 
expected to be above 55 degrees, almost all 
crops can be planted now. In localities 
where temperatures remain high into Octo- 
ber and November, plantings of corn can 
be continued into August. In specially fa- 
vored localities, fresh corn at the Christmas 
table is not impossible. 


CULTIVATION 
Agricultural Stations have made extensive 
studies on the subject of the cultivation of 
plants—particularly on the frequency and 
depth of cultivation. These studies have 
proved that, in general, surface cultivation 
is preferable to deep cultivation. Experts 
go so far as to say that about the only cul- 
tivation needed is that required to keep 
the weeds down. Deep cultivation almost 
always destroys feeder roots. This is par- 
ticularly ‘true with crops such as corn, 


























“Twenty years 
is a long time for 
a pillow” 





“I thought these pillows mother gave 
me were still good till I slept on a soft, 
plump Irving pillow. Seven years, they 
say, is as long as you can expect even 
the best down to keep its springiness.” 

An Irving pillow is the ultimate 
luxury. It uses the finest, fluffiest down. 
Because of unusually thorough process- 





ing the down retains no objectionable 
oiliness—no contamination. It’s as 
clean and sweet as thistledown. Send 
us your name and we will ask your 
store to notify you when Irving pillows 
are available. IRVING & COMPANY, 
33 N. W. 4th, Portland 9, Oregon. 





PILLOWS 
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Titties YIELDS 
LOVELIER BLOOMS 


Get amazing results, INDOORS AND OuT- 
DOORS, by using Fulton’s PLANTABBS on 
f all your plants, garden flowers and VEGE- 

TABLES. These highly concentrated TABLETS are 

chock-full of all the | food el. plus 
VITAMIN 81. Gather quantities of TOMATOES, 
BEANS, PEAS, etc. You can also have the FINEST 
ROSES you ever grew. Just push a tablet into soil 
near stem every 10 days. Helps even poor soil 
grow lovely flowers and prize vegetables. 25¢- 
50¢c-$1-$3.50. Dealers or postpaid Plantabbs 
Co. Baltimore 1, Md. 


FULTONS 


PLaNLa ‘NIABB 


POUR IT ON... 



















WATCH 'EM GROW! 


j A complete plant food with nutrients, root 





hormone and necessary minerals. Feed your 
plants regularly to maturity and they will 
feed you. 10c to $10. No waste... No 
bother . . . No odor. 


A scant spoonful 
makes o GALLON 
of RICH FERTILIZER 
$2 size mokes 









CONCENTRATED 
PLANT FOOD 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market, San Francisco 3, or at 


NURSERIES - HARDWARE - VARIETIES 


TRI-OGEN 


for 


A bealtly (pardon 


2 Forms - - DUST - SPRAY 


Roses, flowers, vegetables—you want 
good healthy plants! -OGEN provides 
the answer. It controls Black Spot and 
Mildew, certain Fungous diseases, kills 
sucking and — insects, stimulates 
lant growth! Available in apeey and dust 


rms at den suppl hardware 
stores. Write for vile bolletia. 


ROSE MFG. CO. 


Ry. a “yee “ ee _N. So 

























-»»>MANGE...DIET! 


If your dog or cat itches, 
scratchescontinually ,it "sprobably 
not due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection longs a } a 
zle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy oder. May 
start in ears, on paws, underbody, tail or eyes. Can 

serious results—costly care—even total loss. Now ‘a noted 
specialist's discovery_-SULFA DENE—ap ~y- kop ntmny 
stopsitching in minutes... clears «he and sores in 
p few dave ly $1.00 in stores. I your deales docsn't 
have SULFADENE, order direct—address below: 


SULFADENE, BOX G-255, BROOKFIELD, ILLINOIS 
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whose root systems mat completely across 
the space between the rows. In areas where 
moisture is scarce, deep cultivation has 
the added disadvantage of exposing more 
loose soil to drying. 

Early cultivations should be the deepest, 
and may vary from one to three inches. 
During midsummer it should not be neces- 
sary to cultivate more than one to two 
inches deep, and one inch is preferable to 
two inches. 

Do not try to loosen the soil in midsum- 
mer by deep cultivation. If the soil seems 
too hard, it may lack organic matter. Add- 
ing manure next fall or spring is the best 
way to loosen and lighten the soil. 


SEED TREATMENT 


The treatment of seed by chemicals to in- 
crease the percentage of germination has 
received much scientific attention in the 
last few years. That certain seeds reacted 
favorably to certain chemicals was recog- 
nized, but the recommendations for use 
were conflicting and confusing. The first 
all-inclusive report we have seen was pub- 
lished recently by the Western Washington 
Experiment Station through the Extension 
Service, State College of Washington, at 
Pullman, Washington. 

Several helpful conclusions may be drawn 
from this work. First, seed treatment 
should be regarded as insurance against 
gardening hazards rather than as a substi- 
tute for good cultural practices. When tem- 
peratures, moisture, and seed bed are ideal, 
treated seed does not necessarily result in 
greater stands. 

If weather conditions are unfavorable or 
if, for any reason, the seed beds are over- 
watered or mishandled, treated seed really 
shows to advantage over untreated seed by 
giving a better yield. 

Some crops benefit less from seed treat- 
ment than others. There is no marked dif- 
ference in a stand of corn from treated seed 
and one from untreated seed. 

Some of the products listed in the State 
of Washington report are not available 
everywhere. You should be able, however, 
to find either the first or second choices. 
You'll soon be getting ready for fall plant- 
ing, so look for these products now. 


VEGETABLE Ist CHOICE 2nd CHOICE 3rd CHOICE 


Beans, Snap Spergon Arasan Semesan 
Beets Cuprocide 2% Ceresan Arasan 
Broccoli Semesan Zinc Oxide Arasan 
Brussels 

Sprouts Semesan Zinc Oxide Arasan 
Cabbage Arasan Calomel Zinc Oxide 
Carrots Cuprocide Spergon . es 
Cauliflower Arasan Semesan Spergon 
Celery Semesan Cuprocide pee ae 
Chard Arasan Cuprocide 2% Ceresan 
Corn, Sweet Semesan Jr, Spergon Arasan 
Kale Semesan Zinc Oxide Arasan 
Lettuce Cuprocide Spergon Zinc Oxide 
Onion Arasan Semesan Spergon 
Parsley Semesan eer <> Since 
Parsnip Semesan ee 
Radish Semesan Arasan 2% Ceresan 
Spinach Cuprocide Arasan Spergon 
Squash Semesan Cuprocide Spergon 
Turnip Semesan Zinc Oxide Arasan 




















No need to waste time scrubbing a 
toilet bowl when quick, easy Sani- 
Flush is around to do a better job 
of it. Its sanitary, chemical action 
removes ugly stains and film, leav- 
ing toilet bowls shining white and 
clean. 

Sani-Flush removes many recur- 
ring toilet germs, disinfects, destroys 
a cause of toilet odors and even 
cleans the hidden trap. Careful 
housewives use it at least twice a 
week. Absolutely safe for septic 
tanks. (See direc- 
tions on can.) Sold 
everywhere, in two 
convenient sizes. 








¢ SAFE FoR SEPTIC TANKS 


Don’t scrub toilet bowls just because you fear 


trouble with your septic tank. Eminent re- 
search authorities have proven how easy and 
safe Sani-Flush is for toilet sanitation with 
septic tanks. Write for your free copy of their 
scientific report. Simply address The Hygienic 
Products Co., Dept. 14, Canton 2, Ohio. 








% The Life of Your Car is 





We in Your Own Hands 





Only you can keep yourself and family from adding 
to the burden of public transportation and more personal 
war-time inconvenience. Keep your car up to par — install 
“Rings made by Simplex” now and head off the complete 
breakdown predicted by a noisy and smoking motor. Get 
them in easy-to-install sets at auto stores or installed by 
service shops everywhere. 


bo... V-| \. BUY WAR BONDS AND KEEP THEM 


SIMPLEX 


PISTON RINGS 











To find nearest dealer 
consult Classified Tele- 
phone Directory. 
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Sold in Northern California by: 
SAN FRANCISCO SAN JOSE 


Earle C. Anthony 


lloward Auto Co, Fletcher Buick 
1. W. MeAlister Leland Cerruti 
Ernest Ingold Cooks Auto Service 
Sloss & Glikbarg REDWOOD CITY 
OAKLAND Weltner Motors 
Howard Auto Co, Redwood Auto Supply 
Don Lee RICHMOND & ALBANY 
Connell Motors Richmond Motors 
Bovkins Auto Supply Contra Costa Motors 
BURLINGAME David Rose 
Don Lee Albany Motors 
Howard Auto Co PETALUMA 
Smalleomb mascots Inwood Auto Supply 
Burlingame otors VALLEJO 


Don Morris 

PALO ALTO 
Weltner Motors 
Stanford Auto Court 
Palo Alto Parts 


THE WETHER-GLAZE CO. 
1034 Polk St., San Francisco 9, Calif 


Claude Wilson 
MERCED Auto Parts 


MODESTO 
Helm Chevrolet 


Garden City Chevrolet 
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GRANT’S ANT CONTROL 
is a modern, scientific 
ant killer that destroys 
entire colonies. Comes 
to you ready to use in 
sealed metal containers. 


Box of 1 Doz. $1.25 


GRANT’S ANT CONTROL 
6020 Adeline Street, Oakland 8, Calif. 

















VICTOR REITER’S 
New White Fuchsia 
“AVE MARIA” 


Here is the best all white Fuchsia ever achieved. 
It is double flowered with large beautiful blooms, 
A vigorous, upright, branching plant. Ave Maria 


is a Fuchsia you'll want in your garden, 


FROM 4” POTS, $1.60 EACH POSTPAID 


MeDounell Nursery 


5146 Telegraph Ave., Oakland 9, Calif. OL. 1785 








IMPROVE YOUR GARDEN WITH 


GUANITE 


"Makes Gardens Grow” 


For quick, healthy growth, feed your young 
plants and seedlings GUANITE as soon as 
their roots take hold. GUANITE provides both 
nitrogen and soil-conditioning humus. It is a 
controlled mixture of organic materials and 
fine peat moss. Tops for gardens, marvelous 
for lawns! Quick acting, yet long lasting! Easy 
to use, dry, odorless, pulverized. One bag 
feeds up to 500 square feet. 


Distributed by 


H. V. CARTER CO.,INC. 


52 Beale Street - San Francisco 5 + California 




















RESISTANT SHRUBS 


Many Shrubs will not thrive in a windy location. If you 
have a garden that is exposed to the wind, here are a few 
Shrubs we recommend to give you protection in exposed 


CRASSIFOLIUM 
ESCALLONIA RUBRA 
LEPTOSPERMUM LAEVIGATUM 
These and other seleeted varieties available in containers 

ready for planting at any time. 
Inve to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT. CLOSED WEDNESDAY. 


Situations. 


PITTOSPORUM 


PETERS & WILSON NURSERY 


Ei Camino Real at S. P. Depot Millbrae, Calif 

















PROVEN PEST PROTECTION 


BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain on plants. 
WHALE OIL SOAP—Rids your garden of Aphis—a 
spreader for all sprays 
CRYOTOX (Cryolite)—Dust or spray for all chewing 
insects. Safe on plants and flowers 

FLU-SI-DUST (Sodium Fluosilicate)—Kills worms, 


te 


beetles, grasshoppers, pests that feed on dry plants. 


MICHEL & PELTON CO. 
5743 Landregan St. Oakland 8, Calif. 



























TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti 
12x18 inches in size. Grand for outdoor and informal 
entertaining. Saves on laundering table cloths. To clean, 


simply wipe cloth over surface.........+6+. c each 
SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TROPILRATT 


635 Sutter St. San Francisco 2, Calif. DO 0691 





SPRAYER 


HARCO’S long extensive rod quickly 
sprays all hand -e0- seach places. Art- 
tractive, colorful. Only professional type 
sprayer priced so low. Only $2.35 com- 
plete. At Your Dealer. GERMAIN’S, 
GERMACO Products Div., Los Angeles 21 


54 





CORN EAR WORM DROPS 





K' A few drops applied to each 


ear when the silk turns 
brown will eliminate corn 
earworms from your crop. 
Easy — sure — economical. 
2-0z. bottle with appli- 
cator, 35 cts. At your deal- 
er’s or direct from us. 


115 Ogen Bidg., BEACON, w. Y. 
ROSE “ Company! 

















© DELPHINIUM 


FROM THE ORIGINATOR 


FRESH SEED 
OF ALL OUR 


Novelties 


Ask For 
Catalog 


CAPITOLA CALIFORNIA 














Test Your Soil 


Send us a small 4 to 6 ounce sample of your soil for an 
accurate, scientific analysis. Nominal cost, $2.50 


KING & HEALY, 1190 Bryant St., San Francisco, Calif. 





BEARDED IRIS 


Stately and imposing . easy to grow 
GOLD CUP, beautiful golden color with purple tinge. 
MOTHER OF PEARL, clear light blue. 

» tame. glistening white 

ORCHID, red shaded with orchid 
VIOLer CROWN, deep violet touched with gold. 
Large well grown rhizomes—50c 
ALL 5 FOR $2.00, Postpaid 


Also available at our Belmont nursery 
+ / 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 


SUNSET 


7 Pacific Strain of 


Vetterle & Reinelt 


Ss ok Oe oo OD one 
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PANS(E 


© Get acquainted with 


Hallawell’s AMERICAN 
GIANT PANSIES—finest 
California strain. See for 
yourself their magnificent 
color combinations, the giant 
sized flowers (3 inches or more 
in diameter), the long sturdy 
stems, and enjoy the lengthy 
blooming season from vigorous 
plants. Plant California grown 
1 jant Pansies this yeor. 


Pkt. $1.00; 1/16 oz. $3.50 


Send for Catalog listing DAFFODILS 
TULIPS + LILIES + IRIS + and other 


BULBS ond SEEDS for Fall planting. (a/jfory ja 
Seedsmen & 


nal awell 5 Nurserymcn 


256 F MARKET ST., SAN FRANCISCO 11, CALIF. 














The “Magic Formula” Fertilizer 
.»-imported from Canada! 


- 


—_ 


FERTILIZER 
(12-19-10) 


12 NITROGEN stimulates growth of 
% stem, stock and leaves. 


1 PHOSPHATES stimulate root 
growth. 


10% POTASH stimulates growth of 
seed, fruit or flower. 


Clean! Odorless! Piapts mix 
ry water. $1 a ge of The 

d Gardener Fertilizer makes 
2 gallons; enough to feed 56 
twenty-foot rows, 3 times dur- 
ing season. At your garden su 
ply dealer, or send $1 and pac 
age with complete easy- -to- 
understand instructions will be 
sent postpaid. 


JEAN BART CO., Dept. SC 
699 SECOND ST., SAN FRANCISCO 7, CALIF. 











PANSY SEED SOWING TIME IS HERE 
If you want Better PANSIES than your neighbors, plant 


THE OREGON GIANTS 


1 packet, 500 seeds, mixed....$1.00 '/2 oz. $ 6.00 
3 packets, 500 seeds, ea. mixed $2.00 1 oz. $12.00 
This world famous strain produces 4-inch blooms of 
wonderful coloring, heavy texture and long stems. Cul- 
tural and Marketing Suggestions FREE. 

To be sure of true stock, order direct of the originator. 











MRS. MERTON G. ELLIS, Box 606, Canby, Oregon 





Chionodoxa 


(Glory of the Snow) 


One of the loveliest of spring flowers, these hardy bulbs 
soon become established and their sheets of blue flowers are 
a great attraction. Blooms along with spring crocus, grows 
from 5” to 7” high with spikes of 10 to 15 sky blue flow- 
ers per stem. We sold thousands of these bulbs last year. 


LUCILIAE, 14 for $1, 100 for $6.30 
Sky blue with pure white heart. 
SARDENSIS, 14 for $1, 100 for $6.30 
Intense bright blue. 

GIGANTEA, 12 for $1, 100 for $7.00 
Largest variety, lovely blue with white heart. 


Chionodoxa Seed—Mixed Luciliae and Sardensis. Plant 
this fall will bloom second spring. Fresh, hand picked 
seed. Generous package, $1 

All Offers Are Postpaid 


FREE—1945 Illustrated Catalog 


FLORAVISTA 


Rt. 3, Box 669-S Olympia, Wash. 









FORGET 
YOUR TREES 


Now we can only prune dangerous limbs 
+ +. Correct serious situations. Hope soon 
to resume regular service. 


*« DAVEY ~* 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE # FACILITIES = ECONOMY 








FINER PANSIES 


Famous GIANT SWISS, brilliant em 


ET RSD ee he Ne en er “$1.00 
HYBRID BLEND, huge peatels and Pees 
_pkt. $1.00 

CLARKE BLEND, mixture of Swiss and Hy- 
RE REE a ee Re pkt. $1.00 


SPECIAL OFFER, half packets, each of the 
a ...the three, $1.25 


FOUR SEPARATE COLORS, a ding on (red), 
Ullswater (blue), Montblane (white), Corona- 
tion Gold, for mass planting. Special packets, 
200 seeds, eael......................0.... ....the four, $1.25 


CULTURAL DIRECTIONS 
Free Pansy and Primrose Catalogue 
THE CLARKES, Growers, Clackamas, Ore. 








PROTECT FOOD and VICTORY 
GARDENS from AWT'S/ 


FRESNOL 


KILLS ALL... 
TF VARIETIES 


AT CROCERS, FEED & SEEDS,NURSERY 
DEPARTMENT,DRUC & HARDWARE STORES 











FRESNOL MFG. CO. 


LOS ANGELES, 42 CALIFORNIA 





Combination treatment with Hilo Dip 
and Ointment removes REAL cause 
of this hot weather problem. Has 
helped thousands of dogs. At pet, 


seed, department, drug and chain 
stores. If dealer hasn't it. send $1 for 
complete treatment with directions 
and photos of many actual cases tc 
The HILO CO., Dept. 271 


14 Orchard St., Norwalk, Cenn. DIP and OINTMENT 











Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually 
scratching, digging, rubbing, biting himself until his skin 
is raw and sore, don’t just feel sorry for him. The dog 
can’t help himself. But you may. He may be clean and 
flea free and just suffering an intense itching irritation 
that has centered in the nerve endings of his skin. Do as 
thousands of pleased dog owners are doing. At any good 
drug store, pet or sport shop get a 25¢ package of Rex 
Hunters Dog Powders, and give them once a week. Note 
the quick improvement. One owner writes: ‘“‘My setter 
female, on Sept. 29th, did not have a handful of hair on 
her body—all seratched and bitten off. I gave her the pow- 
ders as directed. By Nov. 10th she was all haired out.” 
Learn what they will do - your dog. Make a 25c test. 
Economy size box only 00. 

J. Hilgers & Co., ees. 882 Binghamton, N. Y. 
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TABLETS 
yaw the pointed Fertilizer 
Tablet for Potted Plants 
Hear and Garden Flowers. 
about ) If not available at your dealer's, write 
FERTIL~ POINT COMPANY 


$1, 00 Fr PAID 2005 FIRST AVE., SEATTLE 1, WASH 





Sood aud iias 
HYACINTHS 


Wood Hyacinths (Scilla Campasslata) have grace- 
ful bells on 15 inch stems; blue, pink, white. 
Your choice of any 3 colors or mixed 
12 Bulbs '1°° + 40 Bulbs 3°° 

Grape Hyacinths (Mescari). 8 inch 
spikes; bright blue; last long time. 


20 Bulbs '1°° - 100 Bulbs ‘45° 


CONLEYS2lostom Farm 


BOX 386D, EUGENE, OREGON 


















Pelargoniums 


6 Lovely varieties unlabeled, pestpaid......... $2.00 

12 Lovely varieties unlabeled, postpaid........ $3.50 

24 Lovely varieties unlabeled, postpaid........ $6.50 
Add 5c per plant if you wish labeled. 


MARSH’‘S NURSERY 


We specialize in 
AZALEAS 
CAMELLIAS 
RHODODENDRONS 


They grow to perfection 
in our NURSERY on 
Puget Sound. Send for 
our CATALOG including many 
other fine plants for your garden. 


Illustrated in color! 
Bonnell esses 
Rt. 4, Box 90A, Renton 15, Wn. 


















150 N. Lake Ave., Pasadena 4, Calif. 
100 of the world’s finest. 
Catalog — Lilies, Specie 


LILIE Tulips and rare Camellias. 


ROMAINE B. WARE, Successor to Julia E. Clark 
Route 1, Box 328S, Canby, Oregon 








COLUMBINE SEED 


Campbell Long Spurred Hybrids 


Dainty flowers in shades of yellow, orange, blue 
and rose Pkts. 25c 


FREE Garden Catalog 
CAMPBELL SEED STORE 
Dept. S, Pasadena 1, Calif. Since 1907 


55 











Stat utter 


GOLDEN 
LAWN MOTH 
SPRAY 


Will Kill 


Sod Web Worms 


and 


Save Your Lawn 


One quart treats 1000 square 
feet—easy to mix with water. 
Ask your dealer. 


A PRODUCT OF 


STAUFFER CHEMICAL CO. 


Nico-Dust Manufacturing Division 













TALL 
BEARDED 


IRIS 


Large healthy rhiz- 
omes ready to plant 
in your garden for 
showy flowers each 
spring 


ofan gg eerie Special 
32 pages 3. 507s" price $3.95) 
iNustroted 

coor GOLDEN MAJESTY, yellow 
TuuPS RED DOMINION, velvety red 


Pats» TREASURE ISLAND, yellow 
uues TIFFANY, yellow-bronze, pink 
seeos LIGHTHOUSE, lilac pink 


F. LAGOMARSINO 


AND SONS + Box IIIS L + Sacramento, Calif. 





¢ OLD TRAPPER 


(i 





A fast-killing insecticide 


to control many insects, such 
as aphis, thrips, caterpil- 
lars, red spider, flea beetle 

cabbage bugs, rose mildew, 


hollyhoek rust. Protect your 
Vietory Garden by using OLD 
TRAPPER GARDEN DUST 
at 15-day intervals. 40¢ 
pkg. at Garden stores. Mfd 
by STANLEY INDUSTRIES, 
Seattle 88, Wash. 





Finest varieties. 


Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8. CALIF. 





> CARL SALBAC 
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MUSIC ror FUN 


Cuts out 9O% 
of the work in 
reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you tl still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 






thad 








for the first 





four “MUSIC FOR FUN 

four USI R 

lessons today—only $1 FIRST FOUR 
C.O.D. plus postal charges. LESSONS 
Chuck Dutton, MUSIC for FUN ¢. 0. D. 
1160 Bateman, Berkeley 5, Cal. | pius postal charges 

















| 
| 
| 
| 
| 





FREEZER 
SUPPLIES 


FREEZEWRAP PAPER 
CARTONS AND BAGS 
CELLOPHANE 


SEND FOR FREE CATALOGUE 
MODERN APPLIANCE CO. 


111 South Ellsworth Avenue, San Mateo, California 











GROW FOOD AND FLOWERS 


YEAR 'ROUND WITH A 


* MERNER-BUILT * 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 
R Also Hotbed-Greenhouse, 4°6”x5'3”, holds 
3 flats, only $32.50. 
WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


2425 El Camino Real 
REDWOOD C CITY, CALIF. 








DELPHINIUMS 
IRIS BULBS. 

CHOICEST : 
FLOWER SEEDS oe ; 


For Summer and Fall tietien 
NOW IS THE TIME TO ORDER 
Interested? Then ask for my 

FREE SUMMER-FALL CATALOG 
O. M. PUDOR, 1300 Stewart Ave., PUYALLUP, WASH. 
IRIS and DELPHINIUM Specialist for Over 25 Years 






Don't put it off. 

















OUR NEW 1945 CATALOG tells 


why the climate and svil of Yakima 
Valley in Washington are ideal 
for producing the finest iris . . . 


WRITE FOR YOUR FREE COPY 


SPECIAL TRIAL OFFER 
Black Magic, very dark 
Spring Cloud, white & violet 
Nene, violet and old rose 
Beotie, bluish grey 
Imperial Blush, pink 


Sierra Blue, deep blue 
California Gold, deep yellow 
Copper Lustre, copper color 
Ukiah, red blend 

Nordic, golden tan and red 


All 10 labeled and postpaid only $3 
WARNER IRIS GARDENS 


Dept. A, Grandview, Washington 


5S-Ib. bag 
makes several 
hundred pounds 













Converts leaves, weeds, grass 
cuttings, garden refuse into 
volucble ORGANIC HUMUS 
WRITE FOR ILLUSTRATED BOOKLET 


MILLER PRODUCTS CO. 
1932 S.W. WATER ST. PORTLAND |, ORE 




















* SLICK x 
SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 
tatoes, fruits for salads, 
and vegetables for soups. 
SLICK slips on any knife 
and cuts 6 even sized 
strips. For sale at house- 
wares, variety, Woolworth 
and Sprouse Reitz stores. 
If not available at your 
local store, send 25e to 


Miller Manufacturing Co., Inc. 
Rt. 2, Box 50, Portland, Ore. 








FALL BULB CATALOG 


Listing every type of bulb suitable for planting in the 
Fall in the garden or in pots for house culture. Complete 
culture direction for growing. Mailed Aug. 15, but apply 
now. Iris should be planted now. Send for list in Spring 
Bulb Catalog, or send $2.25 for 10 choice sorts. 37 va- 
rieties, for a garden of modern high class Iris. Price $7.50. 
Postpaid. Calif. customers must add 2%e Sales Tax. 


CECIL HOUDYSHEL, Dept. S, La Verne, California 


Cc 





IRIS = — WRITE FOR 
FREE BOOKLET 
Write for free booklet containing colored 
illustrations with descriptions and prices of 
400 beautiful improved varieties—types that 


bloom from early spring ‘til autumn—in- 
cluding Oriental Poppies and Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 


NTMI) 


\' ‘ New Colors W// 
\ Reds ®@ Pinks ® Purples Y 


> The perfect flower 

for your perennial border, 
foundation planting or for arrangements. 
Write Today for Free Catalog in Full Color 


RUSSELL GARDENS Spring, Texas 


“IRRIVATE” for Growth! 




















The Wonder Worker for gardens, shrubs, 

trees ete. Like “‘rain from below.” <é 
=: 
ae 

Water saving—life saving sub-satura- 

tion, Dlus marvelous efficiency for all hose water- 

ing. 36” galvanized “‘IrriVator” $2.00 postpaid 

till your dealer has it. Free Folder. Write 


“IrriVator’’ Co., 989 Michigan Ave., San Jose 10, Calif. 


SUNSET 





AAT Oe — 


Z Is a 
















_ MANY lovers of food 
share this secret : the eat- 
ing gets betterwhen the main 
dish is cooked with wine. 

For example, as lamb 
chops and vegetables broil 
side-by-side in the oven, baste 
them with a white wine 
sauce. You'll find it makes a 
royal dish. And try beef 
roast that’s been basted with 
red table wine. Or fish steaks 
that have been soaked well 
in a golden Sauterne before 
they go on the fire. 

When such a dish comes 


Wish goes 


with a Rainbow 


—— 


to the dinner table, serve 
everybody a generous glass- 
ful of the same kind of wine 
used in the cooking. ‘Vhat 
results in a most appetizing 
taste harmony. ‘hat rounds 
out the group of good things 
wine does for food. 

Our new recipe booklet 
points the way to many a 
simple, palate-pleasing wine- 
cooked dish. If you would 
like a free copy, just send a 
postcard to Wine Advisory 
Board, 85 Second Street, 
San Francisco 5, California. 
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Sherry Sundae Pudding 


Soften 1 tsps. gelatin in 2 thsps. cold water, 
In double boiler mix 4 egg yolks, 4 tbsps. 
sugar, Y; cup California Sherry or Muscatel, 1 
tsp grated lemon peel, 2 thsps lemon juice; 
cook, stirring, until thickened; add gelatin, 


stir until dissolved. 
Beat 4 egg whites 
stiff with dash of salt ; 
gradually beat in 6 
tbsps. sugar. Fold in 
hot mixture, mix 
well; pour into bow] 
and chill. Top with 
berries or otherfruit. 
Serves 5 or6 
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in Tomorrow... 
add to your 
WAR BONDS today 





TO MAKE 
YOUR HOME 
MORE LIVABLE/ 


The charm of your home, outdoors 
and indoors, is the result of the 
many things you do to make it more 
colorful, cheery. 


Pastel hues of TYLE* BORD, durable, lustrous, 
charming and easy to clean, solve many prob- 
lems of modern decoration and hard use. Any 
man, handy with tools, can apply it. 


HI-HEAT ¢ BAKED HARD « ENAMEL COATED 


TYLE © BORD 


TRADE MARK REG. U. S. PAT. OFF. 


THE TYLE®BORD COMPANY, INC., SEATTLE 9, WASHINGTON 
700 MERCER STREET 
= ee rae i you prefer not to clip your SUNSET send us a Note or Postcard Instead of This ‘Coupon | 
It shows you what 
& ge rg aa The TYLE* BORD COMPANY, Inc., 
' ; 700 Mercer St., Seattle 9, Wash. 
Gentlemen: Please send to me, free, your booklet “It’s a 
Good Idea” with illustrated suggestions for the uses and ap- 
- lication details for TYLEe BORD in my home. Also TYLEe 
TYLE*BORD made of 14" presd- Be RD ears Fol ler of color att on: m2 ori : 
- ali y ae ‘oOlors, pé e 8s, access es. 
wood, in sheets 4x4, 4x6, 4x8 feet \o aa . ; 
is as smooth, lustrous, and easy to . ail 1 am accustomed to using 
x : ‘ yan® ordinary carpenter's tools 
clean as the porcelain finish of a ous | ail aa © ae 0 aii 
modern refrigerator. 6 COLORS, self if you show me how 


| prefer to have it ap- 
plied by a professional 
applicator if available. ZONE 


NAME 


TOWN 





